


N PLANNING your seasonal campaign 


on “Red Hots” it is well to remember 

the importance of a suitable Casing 
and a reliable source of supply. Our 
world-wide organization is at your service 
and our progressive technical methods are 
of distinct assistance to our constantly 
increasing clientele. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 


Factories and Agenctes throughout the World 
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“saving” device 


Prove to yourself that it pays 
for itself in a short time. 


Try this 
wonderful 


FREE 


for 10 days’ Trial 


‘‘BUFFALO”’ 
Door Controller 





2a 
MSM 
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_ Greatest Investment in Ice and Food 









“BUFFALO” 


Air 
Stuffer 


Saving You Ever Made! 


sare refrigerator door closed! Reduces 


trimming waste: prevents food spoilage. 





Have your supply dealer install one, 


ON TS 

















“BUFFALO” 
Mixer 





for 10 days’ trial. Or write direct to us. 


Price only $12.50 f.o.b. Buffalo. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y., U. S. A. 

















SCHONLAND 
Patented 
Casing Puller 
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“BUFFALO” 
Grinder 





“BUFFALO” Silent Cutter 
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SILENT CUTTERS ~GRINDERS ~ MIXERS ~ STUFFERS ~ SCHONLAND CASING PULLER 
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More and More Women 
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Prefer Packaged Meats 





















































“Women Prefer 
Packaged 
Meats’’ 




















ISTRIBUTORS and retailers know 
D the modern trend in meat purchases 

is toward the packaged meats. This 
is particularly true of corned beef. There 
are two reasons for it. One is that Quality 
Imported Corned Beef includes the finest 
cuts of porterhouse and sirloin and is 
therefore superior in quality. The other 
is because of its delightfully mild flavor, 
the result of scientific curing and artful 
cooking that retains all the natural meat 


juices. 








SEND COUPON FOR 


moses 3 


Corned Beef 





FREE 


UALITY 


This new buying trend, together with 
the superiority of Quality, and its fine 
flavor are bringing profits to distributors 
everywhere. 

Quality comes in 12-o0z. tins, convenient 
for home use and 6-lb. tins for retailers 
who sell sliced corned beef. 

Send today for a Free Trial Package of 
Quality Imported Corned Beef and try it 
at your own table. 


Republic Food Products Company 
CHICAGO 
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TRIAL PACKAGE 
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4 REPUBLIC FOOD PRODUCTS CoO., 
i Dept. N-6A, 4053 S. La Salle St., Chicago 
Please send us full information about t 
I Quality Imported Corned Beef, Also Free i 
‘4 Trial Package. i 
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. mi PRAGUE SALT 
ro ‘4 Fast, Safe Cure 











PRAGUE Sausage Meats, 24 to 48 Hours LAV N’ 5 
SALT Pork Butts, 4 to 6 Days PRAGUE -~HANSA 
Bacon, Sweet Pickle Cure, 3 to 5 Days PICKLING SALT 
Bacon, Dry Cure, 8 to 10 Days 
Boned Hams, ready to boil, 7 to 10 Days Uy 
REG. N 





Griffith’s 


“OIL OF THE SPICE” 


A Perfect Seasoning for Each Product you make 
A smooth, fine flavor of the true Spice, blended to suit your taste 


A Keeping Quality Not Found in the Old Ground Spices 
Meets Requirements of B. A. I. and Canadian Food Departments 


Use 4 oz. to each 100 Ibs. of finished product 


: me 


Pork with Sage 





hea” Pi dato the ells ctr eevmtear | CHa fr Shtomeatl 
Weiner oe Gallon Cans 
Minced Ham THE GRIFFITH LABORATORIES “ “Yt %2:" ™ 
or any Special 4103 S. LaSalle St. Chicago, Ill. 














Godchaux’s (Especially Prepared) Curing Sugar 
1. Builds Business 
2. Increases Profits 








1. Builds Business . . . . Sodchass 


Because it produces a flavor and color in meats 
that is far superior and it is absolutely uniform CURING SUGAR 
the year ’round. an by the Research nyc 


Institute of American Meat Packers 





Prices that invite a trial 


: 4c per pound below our Standard 
2. Increases Profits ... . jet rian 
Reserve, La. 
Because it costs much less than granulated Invoices subject to 2% cash dis- 


count, usual refiners’ terms. 


sugar—its only true competitor. Because it is 
especially prepared for curing purposes and no 
fermented or ropy pickle can result from its use. 


Delivered prices in both carloads and 
less than carloads, quoted on request. 


Results that insist on continued use 


Godchaux Sugars, Inc., 
Write now for further particulars New Orleans, La. 
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The Newest 
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Individual Bags 
ee 


ATERSON Genuine 
VEG ETABLE PARCHMENT 





RE is a splendid opportunity to bring your name 

before the consumer—at ball grounds, amusement 
parks, county fairs, beach resorts, road stands—wherever 
your frankfurters are sold. 


No more selling frankfurters blind—now you can let 
your public know just whose franks they are eating! 
Simply supply your customers with these clean, sanitary 
parchment bags, each bearing the advertisement of your 
brand 


Also—this will keep you right in line with the trend 
toward higher standards demanded by forward-looking 
boards of health. 


You will recognize at once the big possibilities for you 
in this idea. Write us for further details. 


The Paterson Parchment’ Paper Company 
Original Makers of Genuine Vegetable Parchment 
PASSAIC, NEW JERSEY 
Chicago San Franctao 
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Manufactured under the fol- No. 1192802....July 25, 1916 
lowing Patents by license No. 1214392....Jan. 30, 1917 


No. 1214393....Jan. 30, 1917 
Other Patents Pending. 


agreement with 
ARMOUR & COMPANY: 


Hot Water 


NOT STEAM 
and The 


Jourdan Process Cooker 


Represent the acme of efficiency in 
SAUSAGE COOKING and HAM BOIL- 
ING. 


Packers everywhere are now using this 
great labor saving machine to produce 
better cooked products. 


The salability of your product depends 
largely upon the appearance after cook- 
ing. PROCESS COOKING means con- 
sistent uniformity at all times—a prod- 
uct unequalled for cleanliness and even- 
ly colored as you like it. 


The machine pays for itself quickly by 
actual savings of labor, steam, color, 
floor space, and reduced shrinkage. 


Write today for names of satisfied users 
and our liberal trial offer. 


Jourdan Process Cooker Co. 
814-32 W. 20th St. Chicago 











To Senet -— Than a Switch 
To Unload—Throw a Lever 


That’s all you need to do to operate the 
KUTMIXER which is the best mixer made 
combined with the finest cutter built—all in 
one machine. 


HOT TMANN 


IKUTMI 


CUTS-MIXES-EMPTIES 
Write for interesting details. 


The Hottmann Machine Co. 
3325-43 Allen Street Philadelphia 
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Reduce Operating Costs 
with IXL Speed Reducers 


OF COURSE your newer machinery is 
equipped with Speed Reducers—probably 
IXL—and it pays to specify Foote Bros. IXL 
on any you buy. But how about your older 
equipment? 

Bring it up to date. Do away with belts, pul- 
leys, shafting, hangers, etc. Save space and 
money—eliminate accident hazards. Direct 
drive through IXL Speed) Reducers decreases 
power losses by increasing efficiency. They’re 
fully enclosed and self-oiling. Install and for- 
get them. 

We'll gladly help you with any gear problem. 
But at least learn more about what IXL Speed 
Reducers can save you in dollars and cents. 
Write today. 


Worth Thousands 


—It’s Free! 


“Gear Problems’’—a 621 page book on 
gears has been worth thousands to 
thousands. Our files prove it. 200 pages 
devoted to carefully classified and 
indexed engineering information and 
formulae. It’s profitable to own it. 

A request on your letterhead brings it 
to you. 


‘TROOWBTEIZOS. 
GEAR & MACHINE CO. 
237 N. Curtis St., Chicago 
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CARTHAGE 


AUTOMATIC LINKER 
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Illustration shows 


the duplex model 







Is Your Sausage Department 
Prepared for the Season’s Rush? 


OES the cry of “Red Hots” which is being heard on 

every hand mean what it should to you? Is your 
Sausage Department prepared to handle the season’s 
rush? Are you equipped for volume production at a 
profit? These questions face every sausage manufacturer 
at this, his busiest season of the year. 


The Carthage Automatic Linker can help 
you make this the greatest. year in the his- 
tory of your business because it will auto- 
matically link sausages and frankfurters at 
a big saving in time and labor. It is so 
easy to hdndle that a boy or girl can 
operate it. 


Carthage Automatic Linker 


The Carthage Linker can be instantly ad- 
justed to turn out sausages and frank- 
furters in any size from 4 to 7 inches in 
length and is automatically adjusted to han- 
dle casings of varying diameters. Casings 
are always visible during the linking process. 
The Carthage Linker will operate perfectly 
regardless of the kind or quality of the cas- 
ings. Absolutely dependable. Does not use 
hot water. Uses only % h.p. motor. Made 
in two sizes, single and duplex models. 


Features of the Carthage Linker 


A Visible Casing During 
Entire Operation 

Positive Automatic Feed 

Electrically operated by %4 
h.p. motor 


Labor Saving 

Perfectly Sanitary 

Easily Cleaned 

Instantly Adjusted 

Full Control of First Link 
Uniform Number of Twists 


Write today for complete 
information and prices 


CARTHAGE MACHINE CoO. 


Established in 1894 
Carthage, N. Y. Belleville, Ont., Can. 
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HE DOERING CONTINUOUS WORKER for the 

Margarine plant brings to you the greatest sav- 

ings, convenience and economies that have ever been 
applied to this line of work. 

It is truly the last word in the margarine busi- 
ness. 

It does away with table workers, requires less 
labor, is more sanitary, makes a better product and 
has a capacity of 7,000 Ibs. an hour. Already in- 
stalled by prominent packers. 


° 1375-9 W. Lake St. 
C. Doering & Son cnt 
Ask about our New Tierce Emptying Machine 





The Last Word in the Margarine Business 


Write at 
once 
for full 
details 













June 30, 1928 























Most Sanitary Truck Made 


No bolts, rivets or sharp corners to 
rust and corrode. Heavily galvanized 
after fabrication. Little effort keeps 
it clean. 


The bottom is dished so that the 
paunch slides back into truck. The 
wheels, are machine bored to fit axles 
accurately. 


A truck we’re proud to build and one 
you'll be proud to own. 


Write for catalog 


The Globe Co. 


818-26 W. 36th St., Chicago, IIl. 


Beef Paunch Truck | Low Tension Electric 


No. 116 


| Meat Branders 


for any size Brand 
& any Current or Voltage 








RED HOT 


in one Minute 
PROCL ODO 


Dependable 

Practicable 

Economical 
Silent 


POPPI ORS 


Last a Lifetime 





Mail ina 
copy of your 
brand—State 
current and 
voltage—We 
do the rest 


Geo. J. Schneider Mfg.Co. 


2553 Hillger Ave., Detroit, Mich. 











| 

















QUICKLY—To secure rapid turnover 
PROPERLY—To avoid frost in the meat 


Brine Spray Refrigeration 
Hilger No-Freeze-Back’ Valves 
Hilger 3-Way Ammonia Valves 
Brine Spray Nozzles 








Chill Hogs the Modern Way 


THOROUGHLY—To avoid souring troubles 
ECONOMICALLY—To save 25% refrigeration 


{ BLOOM’S SYSTEMS OF BRINE SPRAY REFRIGERATION 
Unequalled for Quick Chill—Combine Engineering Skill with Wide Experience 


Air Conditioning Systems 
Humidifying and Drying 
Cooling and Ventilation 

Summer Sausage Drying 


| S. C. BLOOM & COMPANY 


Engineers—Contractors—Manufacturers 
Monadnock Block “Specialists to Packers” Chicago, i. 
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HE influence of labor-saving 

devices on industrial costs 
has been recognized by every 
student of modern conditions. 
But the influence of labor-saving 
MATERIAL has not been given 
justified recognition. 

A Monel Metal surface, for in- 
stance, can save just as much 
labor as a modern machine. 
Monel Metal cuts costs because 
it reduces cleaning time — up- 
keep expense — and _ replace- 
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Monel Metal 
VISCERA TABLES 





Help Cut Labor Costs 


* ment costs. Monel Metal is not 


only long-wearing and easy to 
clean—it has other advantages, 
as well! 

Because it is rust-proof and 
corrosion-resisting, Monel Metal 
will not contaminate the food 
products with which it comes 
in contact. But of equal impor- 
tance is the fact that Monel 
Metal has a bright, lustrous sur- 
face that looks clean and attract- 
ive under all kinds of condi- 


tal conveyor 


MF“. CO. of Union Stock Yards, Chicago, Lil. 





El 


tions. Regardless of how busy a 
packing plant may be—regard- 
less of what kind of products 
are being handled—its Monel 
Metal surfaces will give the im- 
pression of cleanliness. 

Considering its economy, its 
cleanliness, and its general at- 
tractiveness, Monel Metal equip- 
ment is a good investment from 
any point of view. In ordering 
from your regular manufacturer, 
specify Monel Metal. 





View in a prominent Western ing plant showing ho; angen 
inspection table made with cont ‘ite yy 


Monel Metal working surfaces. Mfd. by THE MEC. PNICAL 





SEND FOR “LIST B” OF MONEL METAL AND NICKEL LITERATURE 


Monel Metal is a\technically controlled Nickel-Copper alloy of high Nickel content. It is mined, smelted, refined, rolled 
and marketed solely by The International Nickel Company. The name ‘‘Monel Metal’’ is a registered trade mark. 














>» NEW YORK,N. Y. 
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A Specially 
Built Package 
for Sausage Meat 







Every successful packer is vitally inter- 
ested in having his products reach the 
ultimate consumer in their best possible 
condition. Here is a package for sau- 
sage meat and chili con carne that is 
constructed so as to render that service 
for its user. It’s a strong package and 
it protects its contents. Because it ren- 
ders perfect contents protection and 
because it is an attractive merchandis- 
ing package, leading packers in every 
section of the country are obtaining an 
increased volume of sales through its 


use. 


The Package Thai 
Sells lis Contents 
> 

































ono Cervice (6. 


NEWARK NEW JERSEY— 








When you write the Advertiser Mention THE NATIONAL PROVISIONER 
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WITH YOUR EYES. 


It is easier to believe what you see than 
what you hear . . . food that looks good 
promises assurance that it will taste good 

. and foodstuffs that are wrapped in 
FENESTRA ... the window pane paper 


. -. look good and taste even better. 


FENESTRA ... clear and transparent... 


keeps Durr’s Bacon fresh and appetizing 
to sight and taste ... keeps its tantaliz- 
ing flavor in... keeps dust and germs 
out... It is strong and greaseproof and 
makes a dependable wrapping for a de- 


pendable product. 


Your trade mark and product are in clear 
sight when you use FENESTRA . . . the 
better wrapping paper. 


Fenestra is always in stock for imme- 
diate delivery ... let us know the size 
in which you are interested and we 
will gladly send working samples. 





REG. U.S. PAT. OFF. 


BIRN & WACHENHEIM 


121 WEST 17th ST. 
NEW YORK 
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WHEN YOU TASTE 
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Use 


SEASLIC 
For 


Pork Veal Loaf Braunschweiger . 
Frankfurter Wieners Potted Meats 
Bologna Baked Ham Vienna 

Minced Ham Salami - Headcheese 
Summer Sausage Blood Sausage Beef 

Luncheon Loaf Liver Sausage Other Specialties 


EASLIC, the original liquid seasoning, is ideal for use in 

all of the products listed. It comes in a variety of stand- 
ard formulas for these products or Seaslic can be specially 
compounded to match perfectly your present formulas. Use 
Seaslic in every product you can, for it is less expensive 
than dry spices, easier to handle, and gives better results. 


Seaslic has been in practical use for over three years. 
There is nothing experimental about it. Seaslic will improve 
the flavor, color and keeping qualities of any product it is 
used in. Seaslic is absolutely pure—there is nothing artificial 
or synthetic about it. Use it with full confidence. We will 
send you a Free Trial Package of Seaslic if you will write 
telling us what product you wish to use it with. 


SEASLIC, Inc. 


718-732 W. 50th St. Telephone Boulevard 4428 
CHICAGO 


ISEASLIC 


THE LIQUID SEASONING 






The use of Seaslic is permitted by the Department of Agriculture 
in establishments operating under: Federal Meat Inspection 
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Increase Your Summer Sales With 


SAVORY 
—— ELE CTRIC+~. 
WIENER ROASTER 


Wherever one of these novel, attractive 
machines is installed it draws the 
crowds—makes them stop, look and buy! 


Secure more accounts and retain the old 
ones by furnishing these SAVORY 
Wiener Roasters on a loan, sale, rent or 
premium basis. This plan will’ bring 
you increased outlets for sales and every 
machine you place will sell more 
wieners, for the SAVORY Electric 


SAVORY 


Wiener Roaster is revolutionizing the 
cooking and sale of wieners. 


The bright-colored, novel, moving dis- 
play attracts the crowds. They see the 
clean, sanitary method of roasting the 
flavor in (instead of boiling it out)— 
smell the appetite-sharpening aroma— 
and then they buy, coming back again 
and again, paying you a big return on 
your investment! 


rs 
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SAVORY 


——ELECTRIC+~z 


ROTISSERIE 


This complete but com- 


Send for Full liitessinthins 


Several packers are building their summer sales—and 
laying the foundation for increased business for many 


pact barbecue stove . . 
0) ae were rents, Oe come—with numbers of these machines. 
> : : ' One large packer has just ordered 1,000 machines and 
iwi broilers and hams for Seppe 5 : 
ou. Clean and sani- ‘Similar large orders are pending. Write us for plans 


and details of how you can use them to increase your 


for it is 
sales. 


tary, com- 


pletely enclosed — and 
it makes all meats INC 90 Alabame St 
inatn: Setten. Dept. HF Buffalo, N. Y. 








| Makers of Quality Cooking Equipment for 90 Years 
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| Clothe Beef Better ||  MMERICAN 
vont INSTRUMENTS 


New Style 
e ° for the promotion of efficiency in the packing, sau- 
Beef Clothing Pin sage making and allied industries. They cut out 
MUEHLHAUSEN Dict Cletliing Pine guesswork and do away with shrinkage, underdone 
are now Tin Plated, conforming with or overdone and off color products. 
the Bureau of Animal Industry Standard. Write for Catalog 
N-49 
American Schaeffer 
& Budenberg Corp. 


338 Berry St., 
Brooklyn, N. Y. 


Branches in Principal Cities 





Write for samples 


Muehlhausen Spring Co. 
LOGANSPORT, IND. 


' Springs for all purposes 






































STREN GTH is scientifically engineered into 
DUBUQUE Trimming and Sausage TUBS 
pant ase reinforced at the top and bottom in such a way that they can’t 
possibly be injured in any use or handling you will put them to. They mean 


economy and satisfaction. Their great durability will prove a big asset in your 
business. There is a style and size for every purpose. 


Your attention is called especially to our new handles, which are made of 
%s-inch steel. pipe, very substantial with plenty of room for the hands. Both 
the handles and angle iron are tinned after fabrication. 


Send for complete information 


Dubuque Steel Products Co. 


Sheet Metal Dept., Kretschmer Mfg. Co. Dubuque, Iowa 
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peller presses at present, and for the 

past two years it has been acknowledged 
by those who know as the last word in expeller 
type presses. It produces finished cracklings 
with a minimum grease content, and has a great 
volume capacity which, coupled with unusual 
sturdiness insuring dependability, has given the 
Anco Expeller press an unquestioned superi- 


22 SURPASSING all other types of ex- 
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ority. Special construction enables it to stand 
tremendous pressures required in producing 
finished products that are the best. 


If you are interested in producing cracklings 
of a superior quality we would be pleased to 
go into the matter of the Anco Expeller press 
with you and show you how it improves your 
cracklings and simplifies the pressing operation. 


THE ALLBRIGHT-NELL CO. _ 


Western Office 
1731 W. 43rd Place 
Los Angeles, Calif. 


5323 S. Western Boulevard, 
Chicago, Ill. 


Eastern Office 
117 Liberty Street 
New York, N. Y. 
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The Stockinet Smoking Process 


U. 8S. Letters Patent No. 1,122,715 


Saves Labor, Trimmings, Shrinkage 
Smoke Your Meats in Stockinets and Get Uniformity, 
Sanitation, SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


THOMAS F. KEELEY, Licensor, 516 E. 28th St., Chicago. Phone Calumet 0349 
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Beef, Ham and Sheep 


BAGS 


We Manufacture all 

kinds of Stockinette 

Cloth and Bags for 
Covering Meat 


Write for information 
and prices 
Wynantskill Mfg. 


Company 
Troy, N. Y. 











Fret K. Highie Supply Oo. Rep., 900 H. Michigan 
ve., Chicago 
John H. Burns Co., ERep., 407 Produce Exchange, HN. Y¥. 6. 


—s 








“Niagara Brand”’ 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and Double Refined Nitrate of Soda 


“The old reliable way to cure meat right” 


Both Complying with Requirements of the B. A. I. 


Manufactured by 


BATTELLE & RENWICK 


Established 1 
80 MAIDEN LANE 


NEW YORK 


———_— 





























LOSS 


MARGARINE CARTONS 























|'PROTECT THE PRODUCT 


| HY-GLOSS Paraffined Cartons are unexcelled; are 
| used by the leading Oleo Manufacturers of the country. 
They attract the attention of the discriminating buyer. 


National Carton Company 


Joliet, Illinois 



























A triple saving! 


sent free on request. 
Oakite is manufactured only by 


OAKITE PRODUCTS, INC. 


20A Thames Street, 





y= Packers Oakite saves money for pro- 
visioners in three ways. It saves time by 
cleaning faster; labor by eliminating much hand 
scraping and scrubbing; and material because a 
little does a tremendous amount of cleaning. The 
facts are contained in an interesting booklet 


New York, N, Y. 
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OAKIT 


Industrial C1 ning Material 
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and now 
the 














/ To meet the continued demand for a covering for smaller 
bunches we’ve originated our 5 pound Frank Bag. Samples 
and prices on request. 


ew 5 Pound Frank Bag 


FRED C. CAHN, 226 W. Adams St., Chicago 


Selling Agents 


The Adler Underwear & Hosiery Mfg. Co. 


“The World’s Largest Knitters of Stockinette Fabrics” 


Ask for number 5. 
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See the springs? They do the trick 
and this yielding spring pressure prin- 
ciple is found on all Adelmann 
Ham Boilers. It is fully protected by 
patents. 


Every packer knows that ham ex- 
pands during the cooking process. Un- 
less the container provides for the ex- 
pansion the juices are squeezed out and 
the ham loses not only weight but also 
flavor. 


To secure best results the tension 
provided by the springs must be ex- 
actly right. Each Adelmann Ham 
Boiler is provided with springs of just 
the proper strength to suit the size of 
the individual boiler. Ten years’ ex- 
perience has taught us what pressure 
is required. 


Write for clever little booklet entitled 
“Modern Ham Boiling.” It’s worth 
reading. 





An Important Feature that 
Produces a Superior Product 











The Type “B” Boiler shown here is 
made of deep drawn monel metal. It is 
exceedingly easy to clean and requires 
no retinning. 


It produces a product second to nene 
in quality. If you use the Type “B” 
Boiler your product will shine gloriously 
when it gets out on the firing line—out 
among competitive products. 


There is no easier or better way te 
build good will and a reputation for 


quality than this. 


Besides, the reduced shrinkage will 
enable you to make greater profits. 


What more could you ask? 


Ham Boiler Corporation 


Office and Factory, Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 


Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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B. A. I. Requirements 


452 Lexington Ave., New York City 


THE NATIONAL PROVISIONER 
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Double Refined 
Nitrate of Soda and Nitrate of Potash (Saltpetre) 
STAUFFER CHEMICAL CO. 
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Write for Prices 
Immediate Deliveries 


111 W. Washington St., Chicago, Ill. 

















Pate Wrereeceelitlios 
20 MULE TEAM 


BORAX 


Antiseptic 
Cleansing 
Deodorizing 


Use 20 MULE TEAM BORAX when any 
cleansing is to be done. It softens water. It 
cleans ¢horoughly. It inhibits the growth of 
the bacteria of decomposition and leaves 
things sweet and wholesome. It is especially 
good when washing anything that comes in 
contact with meat, because it is harmless. 


PACIFIC COAST BORAX COMPANY 
100 William St., NEW YORK 


Chicago, Ill. Wilmington, Cal. 














BEMIS ano cov 
Ham, Bacon and Sausage BAGS 


Cured meats are kept cleaner and sell faster 
in Bemis Cotton Covers and Bags. They 
come to you shaped and sized to fit; easily 
closed. Write for samples and prices. 


BEMIS BRO. BAG CO. 
Specialty Dept. 
420 Poplar Street, St. Louis, Mo. 








NEW CURING VATS 


Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Bivd. Chicago 























Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 

















The Man Who 
Knows 


When All Others Fail, Use H. J. Mayer’s Neverfail 











NEVERFAIL is a Cure that is true to its 
name. It has never yet failed to give 
COMPLETE satisfaction to those who have 
used it. We know of no better proof of its 
merit than the many satisfied users in the 
United States and Canada who continually 


den Deli 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage 
(with and without sage), Braunschweiger Liver, Summer (Mettwurst), Chili Con Carne and 
Roul tessen Seasonings 


reorder. Such popularity must be deserved. 


Whether you manufacture sausage, or cure 
hams and bacon, when you are in trouble, 
and all OTHERS fail, use H. J. MAYER’S 
NEVERFAIL. 








6821-3 S. Ashland Ave., Chicago, IIl. 





All our Products are guaranteed to comply with the B. A. I. regulations 


H. J. MAYER & SONS CO. 


Canadian Plant, Walkerville, Ont. 
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Four Fast Sellers 


in Cellophane 





















































HE nation-wide success of Cello- 

phane-wrapped sliced bacon has 
encouraged leading packers everywhere 
to market other meat items in this 
attractive way. 


The Cleveland Provision Company 
is finding all of its Cellophane-pack- 
aged products splendid sellers. Clearly 
visible—protected from dust and con- 
tamination—they are ideal display 


packages and win preferred position 
on every counter. 


They are convenient units ready for 
instant sale. The trade mark is carried 
into the home and the housewife will 
reorder by brand name. 


Why not try Cellophane as a means 
of increasing the sale of your items? 
Samples will be furnished without 
charge for your experiments. 


DU PONT CELLOPHANE CO., Inc. 


Sales Offices: 2 Park Avenue, New York City 
Canadian Agents: WM. B. STEWART & SONS, Limited, Toronto, Canada 


Cellophane is the registered trade mark of Du Pont Cellophane Company, Inc., to bine cy 
its transparent cellulose sheets and films, developed from pure wood pulp (not a by-product). 
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A Giant in 


Performance 
but Small in Price 


That tells the story of the fool- and 
trouble-proof NEWMAN  Tankage 
and Fertilizer Grinder. 


Why not let us send you some inter- 
esting money-saving information as 
to what the NEWMAN is doing for 
other packers and renderers? 


Made in three sizes. Satisfaction 
guaranteed. 


$300 to $495 


f.o.b. Factory 








a 


STEDMAN’S 
CRUSHER 


for Green Bone, 

Dry Bone, Car. 

casses, Fats, Offal, 
Cracklings 


Adjustable to insure fine or coarse crushing 
Ask for bulletin 123 


Stedman’s Foundry & Machine Works 


Founded 1834 
505 Indiana Avenue AURORA, INDIANA 

















By-Product 
Grinders 


Williams builds a crusher or grinderi} 
for every packing house and renderin, 
plant purpose. All embody the 

nal Williams patented features inc 


Te 














ing patented hammers which cut tough 
sinewy goods with less power, adju 
able grinding plates to — wear 
and quicker adjustments and repairs, 


WILLIAMS PATENT ‘CRUSHER & a co. 





2708 NORTH 9th ST. ST. 
Chicago New ~ tiga gee Francisco 
37 W. Van Buren &t. 15 Park Row 415 65th St 




















Come to H-P-M 


“for your 


Pressing Needs” 


The H-P-M Line includes every type of 
Hydraulic Press required in your work. 
The cracklin; ng press illustrated here is a 
large, powerful machine for heavy duty 
service. These presses are also available 
in many other sizes including small self- 
contained units. 

You can also obtain from H-P-M all 
hydraulic accessories required for operat- 
ing your presses, including all types of 
Pumps and Valves. 

Address your inquiries to 


The Hydraulic Press Mfg. Co. 


TWENTY EAST BROAD, COLUMBUS, 0. 
Branch offices located for serving you in 
New York, Pittsburgh, Cleveland, Akron, 
Milwaukee and San Francisco. Plant 
centrally located at Mount Gilead, Ohio 


































GRINDERS — PULVERIZERS 


The Newman Grinder & Pulverizer Co. 


419-425 W. 2nd St., Wichita, Kansas 





Distributors 


The Allbright-Nell Co., Chicago, Il. 
The Cincinnati Butchers’ Supply Co., Cincinnati-Chicago 


Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Ground Scrap, Fertilizers 


Dealers in Hides, Skins, Pelts, Wool and Furs 
40 North Market St. Boston, Menta 








——at 




















WILEY & CO., INC. 


ANALYTICAL CHEMISTS 
Calvert & Read Sts., Baltimore, Md. 
Specialties: Analyses of Packing House 
Products and all Fertilizer Materials 
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The Money Makers are those who ‘‘Hook ’er to the Biler”’ 


Don’t you believe it? 

All right then—just name a Big Successful Concern 
that does not have Ridgway Elevators. Now look ahead 
for the limit of this space. 

Goodrich Tire & Rubber Co., Akron, Ohio (Rubber) 
Has 24 Ridgway Elevators 
Remington Typewriter Co., —, N. Y. (Typewriters) 
Has 6 Ridgway Elevators 
Kimberly Clarke & Co., Neenah, Wis. (Paper) 
Has 12 Ridgway Elevators 
Wilson & Co., Chicago & Elsewhere (Meat Packers) 
Has 10 Ridgway Elevators 
General Electric Co., Pittsfield, Mass. (Electricity) 
as 9 Ridgway Elevators 
Lowell Bleachery, Lowell, Mass, (Textiles) 
Has 6 Ridgway Elevators 
United Gas Improvement Co., Philadelphia (Utilities) 
Has 200 Ridgway Elevators 


“HOOK ’ER TO THE BILER” 


CRAIG RIDGWAY & SON CO. 





Welsbach Co., Gloucester, N. J. (Mantles) 

Has 5 Ridgway Elevators 

John Wanamaker, Philadelphia (Merchants) 
Has 4 Ridgway Elevators 
Std. Underground Cable Co., Perth Amboy. N. J. (Copper) 
Has 6 Ridgway Elevators 
American Hard Rubber Co., 
College Point, N. Y. (Rub- 


ber) =e 
Has 8 Ridgway Elevators — — iS : 


Standard Oil Co., 
New York (Oils, etc.) 
Has 30 Ridgway Elevators 
There’s a dozen of them! 
You ought to know every 
one. All in the millionaire 
class and paying fuel divi- 
dends. This is the sort that 



































Coatesville, Pa. 





— Over 3,000 in 
Direct Acting Double Geared Daily Use 














Shred Green Material for Dry Rendering 










One advantage of dry rendering is the 
saving of ammonia and protein. If 
you do not crush your green ma- 
terial first you lose this advantage 
because high temperatures are 
needed and that drives them off. 
Also, unless you ‘crush first it 
takes as long a time to 
render by the dry as the 
wet process. pc ee 
pays to do so, and it is 
just as true with the wet 
process. 

Get in touch with Gruend- 
ler —it’s worth your 
while. That's where the 
highest efficiency grinder 
and crushers are made. 


Gruendler Patent Crusher & Pulverizer Co. 


1103 Landreth Bldg., St. Louis, Mo. 


New Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 


Two Column Quick Acting 
Presses 


Write ~*~, Sg i en 


SourswaARK 


Foundry and Machine Co. 
Established 1886 
434 Washington Ave., 
PHILADELPHIA, PA. 
100 E. South 8t., Akron, O. 
343 8S. Dearborn St., Chicago 

































SCRAP 
PRESS 
Hydraulic Crackling Expeller 


Quality High, Price Low 


Dunning & Boschert 


Syracuse, N. Y., U. S. A. 


300 to 1200 Tons 
Hoop guided on Rods 


Ask us about them 


‘ BE wey 


Press Co., Inc. 
362 West Water St., 


Established 1872 


























Waste Saving Machine Co. 














Pay eet Gane Trust Building Philadelphia, Pa. 


Rapid Crusher 


For crushing and shred- 
ding or hashing animal 
carcasses, green or dry 
bones, fats, offal and any 
other materials to suitable 
size for rendering and 
dry cooking. 


Manufactured by the 


Branch of the 0. & W. Saving Machine Co. 

















alk® Spoilage 
ot Prevention 
THE DANGER SIGN 


When your product is turned back by cus- 
tomers it indicates the presence of bacteria, 
yeasts and molds somewhere around your 
Plant. These organisms are always pres- 
ent—ready to destroy products, reduce 
profits and cause foul odors. 

By spraying M-C solutions upon the walls, 
floors and equipment you can kill these 
harmful organisms. 

Many packers are using M-C during their 
daily clean-up. Let us tell you about their 
experience with this practical sterilizer and 
deodorant. 


THE VALHALLA COMPANY 
Chicago 
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231 S. LaSalle St., | 
Chicago, Ill. 


Tell Us How to 
“PREVENT SPOILAGE” 
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CASINGS 


Beef — Hog —Sheep 


ARMOUR anv COMPANY 
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Does the Meat Packing Industry 
Need to Do Some New Thinking? 


Packers have made enormous strides in their 
killing and processing departments, as is evidenced 
by the installation of modern equipment, labor- 
saving devices, and arrangements to facilitate the 
handling of product. 


It is probable that new researches will ‘indicate 
where still further improvements and savings can 
be made along these lines. 


Up-to-date packers keep abreast of all new in- 
formation, and do not wait for their equipment to 
wear out. As soon as it is obsolete they regard it 
as a liability, and discard it for improved models. 

The industry would be still further ahead, how- 
ever, if it gave as much attention to distribution of 


product as it does to slaughtering and processing 
operations. 


Greatest Waste in Distribution 


Studies by the U. S. Department of Commerce of 
what seemed to be everyday trading have brought 
out some startling facts. They have developed one 
of the greatest sources of waste in modern busi- 
ness. 


These wastes are in distribution. 


Packers, like all other business men seeking to 
broaden their field of distribution, have sought 
buyers for their product wherever they might exist. 


But they have given little thought to what it cost 
to sell such buyers. 


It is the belief of THE NATIONAL PROVISIONER 
that if a packing company would be willing to in- 
vest some time and money in a study of just what 
it cost that company to sell each of its customers, 
it would find 40 to 50 per cent of its customers a 
liability. 

Some of them would be such a serious liability 
that they would be cut off of the list without 
further question. If another packer wished to sell 
them at such a cost, let him assume the burden! 


Can You Sell Less and Make More? 


A packer might feel that if he cut his customers 
down 50 per cent he would be making an enormous 
sacrifice in his volume. 


But what good is volume if it does not pay for 
itself? 

The packer, of course, needs volume to reduce his 
operating costs. But there is a point beyond which 
“taking care of operating costs” cannot go. 

If such a survey showed a packer could increase 
his returns, say 25 per cent by reducing his volume 
—even though this increased his operating expenses 
—would it not pay to take this reduction in vol- 
ume? 

The packing industry needs to do some new 
thinking. It needs to get out of the old ruts. 

To think in terms of profits, rather than in terms 
of volume. 

To make up its mind to operate more on a mer- 
chandising basis, and less on the speculative 
market. 


Questions Facing the Packer This Year 


The industry is facing an interesting situation 
this year. 

It has a lot of product on hand, the equivalent of 
about 2,000,000 hogs, and the current marketings 
of hogs are normal or even a little above normal. 

What has the summer to offer in the way of live- 
stock supplies? 

Will farmers hold their hogs to use up the heavy 
corn crop that is in prospect? Will they let them 
run on grass, and market fewer of their “grass 
widows” than is customary during the summer 
months? 

Will this have an influence on the supply of lard 
and dry salt meats? 

Record lard stocks are on hand. Are they going 
to be a burden? Should they be moved at a sacri- 
fice, or are they worth holding? 

There is a good deal of reason to believe that 
there will be a let-up in hog marketings in the early 
— of 1929—for a period of a few months at 
east. 

This let-up may come before that time, due to 
the fact that corn has been high, and farmers have 
sold off a good many of their sows and young gilts. 

While it does not take so long to replace these, 
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it does mean that a period is pretty sure to come 
when hog runs will be more limited. 


Speculative vs. Merchandising Chances 


When that time comes the packer who has lard 
and meats on hand should be able to realize— 
always provided the industry has not allowed the 
market to go so high that free consumptive buying 


is cut off. 


This is an important factor that always must be 
It is one time when the specula- 


reckoned with. 


Is the Spring Pig Survey a 


A spring pig crop about the 
equivalent of that of 1926 is esti- 
mated by the U. S. Department 
of Agriculture for the country as 
a whole. The possibilities are 
that this crop will be scattered 
over outlying states more gener- 
ally, and that supplies in the 
Corn Belt may be somewhat more 
restricted. 

Such a situation will naturally 
tend to reduce the number of 
hogs marketed at the big Corn 
Belt markets, which include most 
of the largest markets of the 
country. But it will be balanced 
in part by a decreased demand in 
other sections, due to the number 
of hogs marketed nearby. 

It is a situation that may re- 
sult in packers having to scram- 
ble for hogs to keep their larger 
plants running at necessary ca- 
pacity. 


Don’t Scare Consumer Away 


While the survey indicates a 
decidedly bullish situation, pack- 
ers should always keep before 
them the fact that any meat 
product can reach a price level at 
which consumer buying is cur- 
tailed. 

A demonstration of this was 
given during the past spring, 
when fancy cattle prices reached 
war-time levels. Consumer reac- 
tion was quick and determined, 
and the attitude was soon re- 
flected in cattle prices. 

Such a situation as it relates 
to beef—a product which moves 
into consumptive channels in a 
short time—was much less dis- 
astrous than might be the case 
when applied to pork, bought at 
high prices and marketed two, 
three or even six months later. 

Clear thinking, and careful 
handling of a situation that 
seems to give promise of profit 
both to producer and packer, 
should bring good results. 


THE NATIONAL PROVISIONER 
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tive market will “pay out,” unless demand is dead, 

But it carries a large element of chance. 
not the satisfactory situation that operation on a 
merchandising basis offers. 

Perhaps there is not so much the matter with the 
packing industry as there is with the packers in it, 
Some new thinking would go a long way toward 
solving the somewhat difficult situation the indus. 


It is 


' try faces as a whole. 


The full text of the govern- 
ment pig survey, issued on June 
26, is as follows: 

“A decrease of about 7 per cent in 
the spring pig crop of 1928 from that 
of 1927 for the United States as a 
whole, and also for the Corn Belt 
states, is shown by the June pig sur- 
vey of the Department of Agriculture. 

“This decrease is equivalent to about 
4,000,000 head of pigs for the United 
States, of which over 3,000,000 repre- 
sents the decrease for the Corn Belt 
states. A decrease in the fall pig crop 
of this year from that of last year is 
also indicated. The survey was made 
in cooperation with the Post Office De- 
partment through the rural mail car- 
riers. 

“The number of sows farrowed in 
the spring of 1928 was 17.7 per cent 
smaller than in the spring of 1927 for 
the United States, and 9 per cent 
smaller for the Corn Belt states. While 
the reported average number of spring 
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Short Form Hog Test 


Do you know each day 
how your hogs “cut out’? 

Do you know how to figure 
all operating charges and ex- 
penses so as to get at vour 
cutting profit or loss per day 
per cwt:? 

THE NATIONAL  PROVI- 
SIONER’S revised Short Form 
Hog Test enables you to 
keep track of this each day. 

If you want a supply of 
these test forms for daily 
figuring fill out the following 
and mail it at once: 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me ...... copies of 
the Short Form Hog Test for daily 
figuring. 

DD cance sowie sees ewes herve se ee 
DEL ae Sob obs bes sien uw aes kere mene 
City 

Single copies, 2c; 25 or more, 1c 

each; quantities, at cost. 




















It is a matter of developing the “new coopera. 
tion” to meet the “new competition.” 


Temptation to Speculate? 


pigs saved per litter for the Unite 
States was about the same as last year, 
the average in the Corn Belt was some. 
what larger than last year. 

“The reports of the number of sows 
bred or to be bred for farrowing in 
the fall of 1928 point to a decrease 
from last year in the fall pig crop, 
assuming a similar relationship be 
tween breeding intentions and actual 
farrowings that has prevailed in other 
years. 

“While the reports from farmers 
this year show increases of sows bred 
or to be bred of 12 per cent for the 
United States and 9 per cent for the 
Corn Belt over the number of sows 
actually farrowed last fall, in other 
years the number of sows farrowed in 
the fall as reported in December has 
always been much below breeding in- 
tentions reported in June. 

“Assuming the average spread of 
past years between June breeding in- 
tentions and December farrowings, the 
decrease in fall farrowings this year 


-- would be 15 per cent for the United 


States and 9 per cent for the Corn 
Belt. Assuming the smallest spread, 
the decreases would be 7 per cent for 
the United States and 3 per cent for 
the Corn Belt. 

“The decreases in the number of 
sows farrowed this spring both for the 
United States and the Corn Belt states 
are about as indicated by the breeding 
intentions report made in December, 
1927, when allowance is made for the 
decreases between intentions and far- 
rowings shown in other years where 
there has been an unfavorable winter 
feeding relationship between corn and 
hog prices.” 

The survey showed decreases in esti- 
mates for 1928 as compared with 1927 
in the leading hog states as follows: 


Iowa ... 8 per cent 
APMEO 0.4. sisssouts > 3 per cent 
ERGIARA .560.5'0 9 per cent 
TinGie 66535 <> 10 per cent 
Minnesota ....19 per cent 
Kansas . 3 per cent 


Increases of about 7 per cent @ 
Missouri and % per cent in Nebr 
were shown. 
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American Packers and Packing Plants 


How a Meat Shop Grew to a Modern Well 
Equipped Plant Employing 150 Men and 
With a Capacity of 1800 Hogs Per Week 


EDITOR’S NOTE.—This is the _.Six- 
teenth in a series of articles. describing 
American packing plants, their founders 


and their methods. 

From a small retail meat shop 
started by J. M. Schneider, thirty- 
eight years ago, toa modern well- 
equipped packing plant employing 
150 workers, and with a capacity 
of 1,800 hogs a week, is the story 
in a sentence of the growth of 
J. M. Schneider & Sons, Ltd., 
Kitchener, Ontario, Canada. 

While the growth of this com- 
pany may be credited in large 
measure to the energy and thrift 
of the founder, and to the abil- 
ities of his sons who are now as- 
sociated with the business, qual- 
ity products and good business 
and merchandising methods have 
been important contributing fac- 
tors. 

The products of the company are, 
and have been for years, famous 
throughout the territory served. 

Buys Only Government Graded Stock. 

The company recognizes that quality 
products start in quality livestock, and 
always has given particular attention 
to the selection of animals to be 
slaughtered. Livestock is bought only 
on government grading, and to encour- 
age the production and shipment to the 
company of quality hogs, particularly 
of the bacon type, this company for 


M. Schneider & Sons, Ltd., Kitchener, Ont.. 


years has paid a premium above the 
market for select animals. 

Four years ago the volume of the 
company’s business had outgrown its 
production capacity, and it became 
necessary to build a new plant. One 


J. M. SCHNEIDER. 
Founder and president of J. M. Schneid- 
er & Sons, Limited, Kitchener, Ontario, 


Canada. 





year later it had been completed, and 
it is in this new structure that the 
business is being conducted today. 

The plant consists of a main manu- 
facturing building, a power house, an 
abattoir, a building in which inedible 
rendering is done and a garage to 
house the company’s fleet of motor 
trucks. 

All of these buildings, with the ex- 
ception of the inedible rendering build- 
ing, are new and are of concrete and 
brick construction with ample window 
space for light and ventilation. 

In fact, the plant is worth studying 
as a type of the small packing house 
laid out for efficient and economical 
operation. 

J.-M. Schneider, founder and presi- 
dent of the company, is still active in 
the business, and is particularly inter- 
ested in the purchase of the livestock. 
Associated with him are his three sons 
—Fred H., secretary-treasurer; Charles 
A., in charge of the shipping depart- 
ment; and Norman C., plant superin- 


| tendent. 


The Main Building. 

The main building, which is three 
and four stories high, is 80 ft. wide and 
240 ft. long. It is of concrete slab 
and brick construction, and is as nearly 
fireproof as it is possible to make a 
building of this character. Particular 
attention has been given to isolating 








PLANT OF J. M. 


The main building in the background is 8% ft. wide and 249 ft. long. 
cture on the right is the new hog killing building. 


stru 











SCHNEIDER & SONS, LTD., AS SEEN FROM THE REAR. 


In the foreground is the garage. The white brick 
It has a capacity of 200 hogs an hour. 
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the various departments in the event 
of a fire, steel fire doors being installed 
at all door, elevator and stairway open- 
ings. 

With brick floors in the manufactur- 
ing departments and concrete columns, 
side walls and ceilings, it is an easy 
task to keep the departments spotlessly 
clean. 

On the first floor of this main build- 
ing are located a retail store, cloak 
rooms, shower baths, lunchroom, a 
curing cellar 40 ft. wide by 120 ft. long, 
and the refrigerating machines. At 
the end of the building is the smoke 
house, three stories high. 

One 20-ton and one 30-ton compres- 
sor furnish the refrigeration for the 
plant. The connected power load, 250 
h. p., is controlled and distributed to 
the different departments through a 
switchboard located near the compres- 
sor room. The boiler room is located 
in a separate building to the rear of 
the main building. 

At the front of the main building 
on the second floor are the main offices. 
These occupy a space 35 by 80 ft. Be- 
hind the offices are the shipping room, 
the slicing and packing departments. 
The sausage department and the de- 
partment in which meats and specialties 
are cooked are also on this floor. 


Shipping Room Works Day and Night. 

An interesting detail in connection 
with the packing room is that two 
gangs are operated—a day gang and 
a night gang. In this way deliveries 
are promptly made and product is 
handled in good shape. Seven dial 
scales are installed in this department, 
and they are kept in almost constant 
use. 

Im the sausage kitchen are four 
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stuffers, two electrically heated ovens, 
two silent choppers, two grinders and 
one mixer. 

On the third floor are the beef and 
pork cutting rooms, the dressed hog 
storage room with a capacity of 1,000 
carcasses, and the ham boiling depart- 
ment. On the fourth floor at the rear 


through ducts to the points where it jg 
used. ; ; 

The abattoir and the inedible render. 
ing departments are housed in separate 
buildings at the rear of the main build. 
ing. The hog killing capacity is 209 
hogs an hour. 

The company has holding pens for 








THE PORK CUTTING ROOM. 


Hogs are cut up at the rate of 140 per hour. 


Practically all of the work is done 


by hand, a band saw and a belly roller being the only mechanical equipment installed 


here. 


are the freezing rooms, the ice making 
department and the lard refinery. 

The pork cutting room has a capac- 
ity of 140 hogs per hour. Most of the 
work in this room is done by hand, 
very little mechanical equipment, with 
the exception of a band saw and a 
belly roller, being installed. 

The brine spray system of refrig- 
eration is used throughout. The air is 
cooled in a bunker at the top of the 
building from which it is circulated 





A VIEW IN THE SHIPPING ROOM. 


Seven dial scales are in use here. 


A day and a night shipping gang are em- 
ployed, so that these scales are in almost continual use. 





from 1,000 to 1,200 hogs. These are at 
the rear of the plant, and as soon as 
the hogs are received they are graded 
by a government inspector. To encour- 
age the breeding of the right types of 
hogs, the company adopted some time 
ago the policy of paying 10 per cent 
above the market prices for select ba- 
con hogs. 


—- fo 


MOHLER A DOCTOR OF SCIENCE. 


In recognition of scientific attain- 
ments and distinguished services, Dr. 
John R. Mohler, Chief of the U. S. Bu- 
reau of Animal Industry, received the 
honorary degree of doctor of science, 
June 2, from the University of Mary- 
land. The honor was conferred at Bal- 
timore during joint commencement ex- 
ercises of the College Park and Balti- 


more branches of the University of 


Maryland. 

In accepting the degree conferred: by 
R. A. Pearson, president of the Uni- 
versity, in behalf of the board of 
regents, Doctor Mohler stated that he 
considered the honor as extending to 
all employees of the Bureau of Ani- 
mal Industry and others associated with 
him in scientific and administrative 
work. 

It was pointed out during the exer- 
cises that the study of animal diseases 
and the inspection of meat and milk 
supplies, to which Doctor Mohler has 
made notable contributions, are als0 
closely allied to ‘public-health work. 


June 30, 1998 
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How May Packer Get His Livestock Delivered ? 


Rulings Show Division of Authority 
Between Commerce Commission and 
Packer & Stockyard Administration 


Two decisions of tremendous 
importance to packers receiving 
direct shipment of livestock 
through public stock yards were 
announced in Washington this 
week. 

One by the Interstate Com- 
merce Commission covered a very 
clear exposition of the law so far 
as common carrier duty is con- 
cerned. 


The other, by the Packers and 
Stock Yards Administration, gave 
the first expression from that 
comparatively new governmental 
administrative bureau as to duties 
and charges for that part of the 
delivery service coming under its 
jurisdiction. 


Decision on Yard Delivery. 


In the case of Allied Packers, Inc., 
et al., vs. Atchison, Topeka & Santa Fe 
Railway Company, et al., Docket No. 
18490, it covered a case where the com- 
plainant company alleged unreasonable- 
ness in the charges made by the Buffalo 
Stock Yards on livestock brought into 
Buffalo by rail, unloaded at the Buf- 
falo Stock Yards and then driven over 
the Stock Yard property to an over- 
head runway leading to the Klinck 
Packing Company plant, an Allied 
Packer subsidiary. 

For many years prior to the acquisi- 
tion of the plant by the Allied Packers 
practically all stock killed at the plant 
was purchased on the Buffalo market. 
Such stock as was purchased outside 
was delivered through the yard without 
extra charge therefor. This arrange- 
ment was continued after the plant had 
been acquired December 27, 1919. 

After the sale of the plant direct 
shipments came in greater volume, so 
the Buffalo Stock Yards, owned and op- 
erated by the New York Central Rail- 
road, published and filed with the pack- 
ers and Stock Yards Administration, 
effective December 3, 1922, a tariff con- 
taining the following rule: 


Charges Made for Yardage. 


“The following charges will be col- 
lected for each 24-hour period or frac- 
tion thereof that the stock remains in 
the Buffalo Stock Yards on all livestock 
not weighed or offered for sale which 
is unloaded, stored or delivered to con- 
signees, or delivered from outside the 


stock yards to loading chutes for load- 
ing out. 


On a 10 cents 
COIVGE si. 6 oe ckss 5 cents 
PROGR bic:ctv ears waceie 38 cents 
Sheep or goats... 2 cents 
PIONGOD: 66555550 10 cents.” 


The railway company claimed to 
have notified the packing company of 
the charges, and to have informed them 
that two chutes, chute pens and stor- 
age pens had been set aside for free re- 
ceipt and delivery of direct shipments; 
that all stock using other chutes would 
be subject to the charge; that other 
free chutes would be set aside when the 
volume justified it; and that the packer 
advised them to continue handling as 
before regardless of the charges. 

This the packer denied, but apparent- 
ly, their denial was disregarded by the 
commission. 


Commission “Passes the Buck.” 


The commission held that two ques- 
tions were involved: First, were the 
charges assorted under their jurisdic- 
tion; and second, were the charges un- 
reasonable? 

The decision holds that the case in- 
volves questions beyond the jurisdic- 
tion of the commission, but the com- 
mission nevertheless goes to some 








Get Your Money ? 


Do you get what is coming 
to you from the railroads on 
claims for livestock losses? 


Are you settling for 50 
cents when you are entitled 
to a dollar? 


The law and the facts are 
fully outlined in the follow- 
ing articles which have ap- 
peared in THE NATIONAL 
PROVISIONER. 


“Livestock Shipping Losses” in 
general, issue of May 26, 1928. 


‘Losses Due to Delays in Tran- 
sit,” issue of June 9. 


“Losses on Animals  idiaana in 
Transit,” issue of June 23 


Dead animal and other losses to 
be discussed in later articles. 


Has your traffic manager 
seen these articles? 


If not, you are losing 
money. And it’s your fault! 




















length in discussing the facts and the 
law applicable thereto. 

They point out that since the rule 
was laid down by the Supreme Court 
of the United States, in Covington 
Stock Yards vs. Keith, 139 U. S. 128, 
the carriers are required to provide the 
necessary facilities so that livestock 
may be unloaded at destination into 
suitable pens, and at a place suitable 
for delivery and without extra charge 
therefor. 

Moreover, they hold that in this case 
the evidence shows that the railway 
company did provide facilities for free 
and convenient delivery, so that the 
law was complied with. They also held 
the evidence to show (although the 
complainant denied this) that com- 
plainant had expressed a preference 
for the continuation of the former 
method, although knowing that an ex- 
tra charge would be assessed. 

Goes to the New Body. 

After providing facilities for free de- 
livery, and thus complying with the law, 
the commission held that all subse- 
quent movement of the stock was not 
“transportation,” hence did not come 
within their jurisdiction; but was under 
the jurisdiction of the Packers and 
Stock Yards Administration. 

As has been pointed out in the 
columns of THE NATIONAL PROVISIONER 
from time to time, it is the statutory 
duty of carriers of ordinary livestock 
to unload livestock into suitable pens 
at its destination, where the consignee 
may have access to it for delivery 
without extra charge therefor. 

At many markets it has been the cus- 
tom for years for the stock yard com- 
panies to compel the railways and pack- 
ers to unload all livestock through the 
regular chutes, and to exact their full 
yardage for that service. 

In some cases only half the yardage 
is charged. In other cases where the 
consignee promptly removes the stock 
no charge is made against him, but if 
he has the stock held, yarded or fed the 
full charge is assessed. 

An Important Point to Consider. 

Many hold to the view that the last- 
described method is a strict compliance 
with the law—common and statutory. 
In other words, no charge may be made 
where direct delivery is effected, but 
the yard companies’ general yard prop- 

(Continued on page 32.) 
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Study Meat Packing 


Methods and Industry Operations 
Seen in Summer Course 


The first half of the special four- 
week course in meat packing subjects 
being given this summer by the Insti- 
tute of Meat Packing at the University 
of Chicago has been completed. The 
course was specially planned for faculty 
members of state departments of 
animal husbandry and departments of 
agricultural economics who are inter- 
ested in the meat and livestock industry. 

Several interesting features marked 
the first two weeks of the course. 


A. H. Carver, of the industrial rela- 
tions department of Swift & Com- 
pany, gave ten lectures in which the 
various phases of organization and 
personnel work were outlined. The 
problems and technique of the modern 
employment office, personnel records, 
analysis and control of labor turnover, 
wage and salary systems, financial in- 
centive plans, employees and similar 
benefit associations, safety and medical 
service were the subjects discussed. 

E. N. Wentworth, director of 
Armour’s Live Stock Bureau, covered 
in his class the economics of the live- 
stock industry. This material included 
orderly marketing of livestock, live- 
stock cycles, transportation, direct and 
central marketing, meat consumption, 
classes of packers, and relations of 
packers and producers. 


An interesting feature of Mr. Went- 
worth’s course was the assignment of 
some portion of the subject to each 
member of the class. This insured the 
active participation of each member in 
the discussion of the subjects. 


See Plants in Operation. 


Six afternoons during the two weeks 
were spent in trips through the pork 
departments of the various Chicago 
packers. These trips were under the 
supervision of Dr. A. A. Swaim of Wil- 
son & Company. Before each trip Dr. 
Swaim furnished the members of the 
class a printed outline of the points to 


Ot HUME CUES UU SD OR Siponees 


the more important points. During and 
after each trip opportunities were given 
to members of the class to discuss any 
points of particular interest. The 
itinerary of the trips included the kill- 
ing and cutting floors, meat specialty 
departments, curing cellars, and smoked 
meat and lard departments. 

A visit was made by the class to the 
Board of Trade, to witness the buying 
and selling of packinghouse products. 

During the last two weeks of the 
course lectures on the Economics of the 
Packing Industry and on the Marketing 
of Packinghouse Products will be given 
by A. T. Kearney, of the commercial 
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research department of Swift & Com- 
pany, and by E. L. Rhoades, assistant 
director of the Institute of Meat Pack- 
ing, respectively. 

Dr. Swaim will direct the class on 
trips through the beef departments of 
Chicago packing plants. 

Those attending the course are: 
Harry E. Reed, associate professor in 
charge of sheep investigation, Kansas 
State Agricultural College; B. W. 
Rodenwald, assistant professor of ani- 
mal husbandry, Oregon State Agricul- 
tural College; Floyd W. Solverson, 
graduate of school of business, Univer- 
sity of Kansas; Geo. M. Lewis, in 
charge of livestock and meat packing 
studies of the Bureau of Business Re- 
search, University of Texas; Carl F. 
Gobble, associate professor of animal 
husbandry, Purdue University; H. J. 
Madden, Butler Provision Company, 
Savannah, Ga.; and H. D. Tefft, Insti- 
tute of American Meat Packers, Chi- 
cago. 


——o— 


NEW PACKING CO. IN DENVER. 


The Western States Packing Com- 
pany, a newly organized Denver cor- 
poration, has bought and taken over the 
operation of the packing plant and sau- 
sage factory of the Burkhardt Pack- 
ing & Provision Co. of Denver. 

R. M. Shearer, long associated with 
the packing business in the Central 
West and in Denver, is president and 
general manager of the new company. 
Carl Hahn, for the past five years in 
the packing business in Pueblo, was 
made vice-president in charge of the 
beef department; R. P. Lamont, jr., 
livestock producer located at Larkspur, 


R. M. SHEARER. 


Former Armour Manager Who Heads 
Denver Packing Enterprise. 





a 
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Colo., treasurer; F. W. Sanborn, ir, 
secretary. 


The board of directors includes the 
above named officers and Henry C, Vay 
Schaack, J. B. Grant, J. F. White ang 
Andrew Gienger, all of Denver. 

The company is composed of 14 Colo. 
rado men, mostly of Denver, as stock. 
holders. The capital stock consists of 
250,000 shares of preferred bearing 7 
per cent interest, and 5,000 shares of 
no par common. 


The slaughtering plant just acquired 
is complete and up-to-date and is Jp. 
cated at the junction of the Burling. 
ton railroad and 46th Avenue, adjoin. 
ing the Denver stock yards. This plant 
is operated in cooperation with an ex. 
tensive sausage factory and jobbing 
store in downtown Denver. 

The Burkhardt Packing & Provision 
Co. always has borne a high reputation 
for excellence of products and efficiency 
of service and the officers of the new 
company have announced that the same 
high standards will be maintained. 

Mr. Shearer will bring to the man- 
agement of the new company more than 
30 years’ experience in the packing in- 
dustry. He is one of the best known 
and popular packinghouse men in the 
West. Mr. Lamont has an enviable rec- 
ord as a producer of fancy beef cattle. 


———— 


NEW MEAT PLANT IN MAINE. 


The Northern Meat and Products 
Corporation has been organized at 
Augusta, Maine, and has a plant under 
construction at Kennebec Siding within 
the city limits of Augusta. 

The company will buy, slaughter and 
handle in refrigeration meat animals 
of all kinds, including poultry. They 
will render all by-products under proper 
sanitary methods and will operate a 
fleet of trucks in the collection of meat 
animals. 

“The motor truck is a new conven- 
ience which places the producer close tp 
the market,” said Charles A. Fair- 
brother, president of the new corpora- 
tion. He explained that Augusta was 

\ : 
selected as the location of the new plant 
from the fact that it is the best de- 
veloped diversified farming area in 
Maine, also that it is a point from which 
radiate improved highways to all the 
principal cities and towns in the state, 
over which it is hoped to operate trucks 
12 months in the year. 

In addition to slaughtering and meat 
packing and the operation of a sausage 
factory, the Northern Meat and Prod- 
ucts Corporation will manufacture soap, 
glycerine, poultry feed and organic fer- 
tilizer. : 

Russell Fairbrother, son of the pres 
dent, will be associated with his father 
in the management of the new business. 
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Value of Beef Grading 


Packers used to think there was no 
particular advantage in branding fresh 
meats. 

To be sure, practically all packers 
had a system of grading, which was 
essential not only from the standpoint 
of sales but also so the packer could 
price his fresh meats. 

In the case of beef carcasses, these 
naturally fell into grades of prime, 
good, medium and plain. Then there 
were some carcasses used for boning 
purposes only, 

' 

The quality of cattle coming on the 
market varies at different seasons of 
the year, and frequently from day to 
day. 

Perhaps one day or one week the 
market will receive one or more car- 
loads of just about the fanciest steers 
that can be produced. At a similar 
period there will be well-fed fancy 
cattle, but they may fail to measure up 
to the top notchers marketed at another 
period. 

Yet they are the nearest to prime 
that the market has to offer, and it is 
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a question whether the ultimate con- 
sumer would be able to tell the differ- 
ence between the fanciest beef and that 
from the carcass that fell slightly below 
specifications, 

It has been difficult, therefore, to 
hold to specifications, but it has been 
proven to be very easy to grade beef 
sufficiently close for all practical pur- 
poses. 

So satisfactory has this experiment 
been that many packers are branding 
or planning to brand all of the better 
grades of their carcass beef. In many 
cases the same brand names that are 
already well known on pork products 
will be used. 

This has a distinct advantage to the 
retailer. He can specify the kind of 
carcasses he wants within a given 
brand, and can rest assured that he will 
get just what he orders as nearly as it 
is possible to give it to him. 

Most beef slaughterers have their 
own beef shippers, who for years have 
graded carcasses to fill certain orders 
and to go to certain sections of the 
country. These same shippers can 
readily grade all beef on the rails, and 
will soon know just what can go in a 
specified brand and what can not. 

Even if federal funds were not avail- 
able for grading beef, there are pack- 
ers and retailers who would be will- 
ing to pay for grading out of their own 
pockets. Perhaps this will become less 
and less necessary as all slaughterers 
come to a realization of the desirability 
of giving their beef a brand name. 

There is just as much reason why 
beef should be sold according to brand 
as there is why hams and bacon should. 

Most consumers would hesitate to buy 
a ham or a piece of bacon that carried 


no brand name, Even thou ii { 

w med (ON avo iY j 
not know what the brand means, they 
have a feeling that the manufacturer 
who put up the product under that 
name had a certain responsibility in 
seeing that it was standardized, and 
that it was up to quality. 

Undoubtedly there is variation in that 
quality, but this variation does not fall 
to a point below what can be included 
fairly under a given brand. When it 
does, the product: must go into one of 
the plainer brands, to be offered to a 
different class of trade. 

There has been a lot of bootlegging 
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in beef, and it has been a bad influence 
on beef consumption. Many consum- 
ers have turned away from a tough 
tasteless piece of beef-that was adver- 
tised as fancy steer beef, in the belief 
that beef was not an especially good 
meat, and substituted for it either some 
other meat or more frequently some 
other food. 

There is a place for all kinds and 
grades of wholesome meat, but the 
meat from the older, thinner animals 
should not be served as steaks purport- 
ing to come from an animal whose sole 
mission in life is to produce good meat. 

Branding beef will do away with this. 
If it accomplishes nothing more, this 
will more than compensate for the 
effort expended in time and money. 

——4—__ 
Why Not Merchandise Hams? 

‘Demand for hams for the British 
trade is showing considerable improve- 
ment over that of a year ago, but the 
price for the American product is far 
under that for the Danish. 

American packers seem to have set- 
tled down to the idea that because their 
product is longer in cure the taste is 
not so satisfactory, hence they must 
accept what they can get for their 
hams. 

There may be some reason why the 
Danish product would bring more on 
the British market, but is there any 
real reason why it would bring as much 
as 50 per cent more? 

Danish hams are quoted at 140 shill- 
ings, long cut hams at 98 shillings and 
American cut hams at 94 shillings. 

The Danish product is offered at this 
price subject to previous sale. How 
much American product is quoted sub- 
ject to previous sale? 


own WANG CRETE AL 0 

Qo 1 00 I iN! 
consigning hams to the British market, 
and then taking what they can get for 
them, has an influence on the price 
spread? 

American hams sent to the British 
market are fancy hams. That market 
should yield a better return to the 
packer than merely serving to keep his 
stocks reduced and helping to stabilize 
the domestic market. 

A study of merchandising methods 
might do a great deal to improve the 
position of the American product in the 
eyes of the British .consumer. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Fresh—Smoked Thuringer 

A sausage maker in the Central West 
wants to add Thuringer sausage to his 
list of manufactured products and asks 


for formula. 


There are three kinds of Thuringer 
fresh Thuringer, the 
smoked Thuringer summer sausage, 


sausage—the 


and the dry Thuringer sausage. 


Directions for the manufacture of 
both the fresh Thuringer and the 
smoked sausage of this name have ap- 
peared previously in THE NATIONAL 
PROVISIONER, but they are here repeat- 
ed for the benefit of this inquirer and 
others who may have failed to preserve 


them at the time they appeared. 
This inquirer says: 


Editor The National Provisioner: 


Please tell us how to make Thuringer sausage. 
They use a lot of it in the restaurants here in 
We would like to know the 
spices used. We are 


the summer time. 
meat formulas, also the 


already making a number of other kinds of sau- 
sage, all of which are commanding a good price. 


We make a sausage of good quality. 


For the preparation of the popular 


Thuringer sausage served so exten- 

sively during the summer months, the 

following formula may be used: 
Fresh Thuringer Sausage. 


Formula: 

20 lbs. fresh lean veal or young bone- 
less chucks, free from sinews. 

50 Ibs. fresh extra lean pork trim- 
mings. 

30 lbs. fresh back fat. 

Grind the veal or chucks through the 
1% in. plate of the grinder. Chop in 
the silent cutter adding 5 lbs. of ice. 
Chop medium fine, with 8 oz. of salt. 

Grind the extra lean pork trimmings 
and back fat through the % in. plate 
of the grinder. 

Mix all together, adding the follow- 
ing seasoning: 

1% Ibs. salt. 

2 oz. ground nutmeg. 

6 oz. ground white pepper. 

2 oz. whole caraway seed. 
* Mix for 2 minutes. 

Stuff in medium hog casings, and 
link in pairs 6 to 8 in. long. 

Hang on clean sticks and put in cool- 
er. 

The product made by this formula 
is not smoked. It is a fresh sausage 
like pork sausage, and is usually fried 
and served with red cabbage. 

Smoked Thuringer Sausage. 


If the inquirer wishes to make a 
Thuringer summer sausage, it is pos- 
sible to manufacture such a product 
that may be sold fresh. It should not 


be confused with the fresh Thuringer 
or Cervelat sausage. 

A good formula for this Thuringer 
summer sausage is as follows: 

80 lbs. lean boneless chucks (re- 
trimmed). 
back fat or shoulder fat 
(all fat). 

If any lean meat is left on the back 
fat, the sausage would have to be 
frozen in order to comply with gov- 
ernment regulations regarding the use 
of pork in a sausage that is eaten with- 
out cooking. It is therefore best to 
leave out all lean pork and use only 
beef and back fat or shoulder fat en- 
tirely free of lean. 

Grind the beef once through the % 
in. plate of the grinder. Cut the back 
fat in small pieces, about the size of 
an egg and spread this with seasoning 
consisting of 

3 Ibs. 6 oz. salt. 

8 oz. sugar. 

8 oz. ground white pepper. 
2 oz. saltpeter. 

Spread all over the ground beef and 
chop once more through the % inch 
plate of the grinder. 

Put in the mixer and mix for 2 min- 
utes. Shelve and hold in the cooler 
from 48 to 72 hours at 38 to 40 degs. 


20 Ibs. 








Making Dry 
Sausage 


It is only recently that these 
delicious products have been 
made to any great extent in this 
country. Special air conditioning 
apparatus is needed, as definitely 
controlled temperatures and hu- 
midities are essential, especially 
in the hanging room. 

A recent illustrated article in 
THE NATIONAL PROVISIONER dis- 
cussed operating conditions, tem- 
peratures and humidities needed 
to make dry sausage. It fol- 
lowed the product from the stuff- 
ing bench clear through to the 
sales end in a most complete 
fashion. 

Reprints of this article may be 
had by filling out and mailing the 
following coupon, together with 
5c in stamps. 


Editor The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 
Please send me your reprint on 


“Making Dry Sausage.” 
I oe not @ subscriber to THE 
NATIONAL PROVISIONER. 


5c in stamps enclosed. 
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F. Mix again for one minute. This 
makes it more pliable and easier tg 
stuff. 

Stuff in export or sewed hog bungs, 
Hold in the cooler for 24 to 48 hours, 
Then hold at room temperature, say 
60 to 70 degs. F., for 4 to 5 hours, 

Smoke for 24 hours at -80 to 109 
degs. F. Take from the smokehouse 
and hang in the dry room at 55 to 6 
degs. F. for 24 hours. It is then ready 
for sale. 

This sausage is sold fresh and should 
not be held for any length of time, 
This recipe should not be used for g 
sausage that is to be fully dried. It ig 
a fresh Thuringer summer sausage, 

Dry Thuringer Sausage. 

Method of handling this product has 
already been fully described in Tue 
NATIONAL PROVISIONER. Reprint of di- 
rections may be had upon application 
to THE NATIONAL PROVISIONER, Old 


Colony Bldg., Chicago, accompanied by 
2c stamp. 
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Using Sewed Hog Bungs 


The question is raised whether or not 
sewed hog bungs can be used for cooked 
sausages. An\Eastern subscriber says: 
Editor The National Provisioner: 

We understand that some sausage manufacturers 
use sewed hog bungs for liver pudding quite sat- 
isfactorily. Others claim that a sewed bung is net 
suitable for products that have to be cooked, 
as they believe they will not stand the cooking 
process. 

Why is it that some can use 
torily and others can not? 

The inquirer wishes to know why 
some sausage makers can use sewed 
hog bungs satisfactorily and others can 
not. 

Like many other things, the success 
in the use of the sewed bung depends. 
largely on the operator. If the sau- 
sages are cooked at too high tempera- 
tures the sewed bung will burst. <A hog 
bung is a pretty tough casing, and if 
properly sewed it should not be sub 
jected to any greater percentage of 
breakage than the original article. 

It should be possible to use the sewed. 
bung for liver pudding, as the prod- 
uct is soft and is much easier to stuf 
than is a product like summer sal- 
sage. The objection made by some 
manufacturers, that a product as soft 
as liver sausage will ooze through the 
sewed places, is hardly well founded. 

Of course a second cut bung will be 
subjected to a much higher percentage 
of breakage than the original bung 
would be. 


them satisfac- 


? 


Do you use this page to get your 
questions answered? 
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Second Hand Pork Barrels 
An Eastern cooperage company asks 


WW‘ in wossihlo fo woo sooo) pond 


wit js possible to use second hand 
parrels. They say: 


Editor The National Provisioner: 

Why is it that some firms are not permitted 
to use second hand pork barrels, while others 
apparently use them freely? It seems that there 
js some government restriction against them. Do 
you know what it is? 

; Also, do you know of any way we can neutralize 
our barrels so there would be no objection, if 
there is any? 

There is no reason why second-hand 
pork barrels can not be used provided 
they are in good condition. Most firms 
use these barrels over again. In fact, 
curers believe a used barrel gets better 
results. There are companies devoting 
themselves entirely to the buying of 
second hand barrels and preparing 
them for the use of the trade. 

There is no objection from the stand- 
point of the Federal Meat Inspection 
Service, provided the barrel does not 
show misuse. The regulation applying 
to second hand barrels is as follows: 

“Second-hand tubs, barrels and boxes 
intended for use as containers of any 
meat or product shall be inspected when 
received at the establishment and be- 
fore they are cleaned. Those showing 
evidence of misuse rendering them un- 
fit to serve as containers for food prod- 
ucts shall be rejected. The use of those 
showing no evidence of previous misuse 
may be allowed after they have been 
thoroughly and properly cleaned. 

“Steaming after thoroughly scrubbing 
and rinsing, is essential to cleaning 
tubs and barrels.” 


% 


——__ 


ODORLESS RENDERING PLANT. 

It has been pointed out repeatedly 
by THE NATIONAL PROVISIONER that, 
with proper methods and up-to-date 
equipment, a rendering plant can be 
so operated as to be practically odor- 
less and unoffensive in any neighbor- 
hood. : 

Prompt disposal of material as it 
comes to the plant, cleanliness of 
equipment, buildings and surroundings, 
and the installation of some system for 
neutralizing the non-condensable gases, 
are the requirements to be met to put 
any plant in the odorless class. 

There are throughout the country 
many rendering plants that are being 
operated without offence in this re- 
spect. An example of that sort of 
plant is the Pregulman Rendering 
Works, Lansing, Mich. 

Built of steel and concrete, this plant 
is modern and sanitary to the last de- 
gree. Floors and walls are easily 
cleaned and flushed, and rendering and 
Preparation departments are com- 
pletely separated. Modern unloading 
and hoisting machinery, installed re- 
cently, makes the disposition of shop 
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fat and the skinning, eviscerating and 
grinding of carcasses easy, quick and 
clean. . 


Jon jonoy frp ow poopy i Wy 


Rendered fats are stored in light, 


airy rooms, and modern equipment in- 
sures the finest of products, the high- 
est yields and the best keeping quality 
for products stored. 

Condensing and vacuum equipment 
sufficient to take care of the two ren- 
dering vessels now employed has been 
installed, together with a high pressure 
water system with a capacity 50 per 
cent over the maximum need for con- 
densing. The condensing and vacuum 
equipment is also sufficient to take care 
of two additional rendering vessels, if 
it is necessary to install them later. 

In addition to this, one of the coun- 
try’s leading chemical engineers has 
laid out a system of neutralization by 
means of chlorine. This is patterned 
after the efficient systems installed at 
Toronto, Cleveland, Boston and New 
York, whereby non-condensable vapors 
are neutralized with chlorine gas with- 
out the introduction of excess of 
chlorine. This atmosphere of chlorine 
is, however, sufficient to kill any bac- 
teria present about tho plant from the 
raw material about to be rendered. The 
result is a sweet, neutral odor about 
the plant at all times. 

The neutralizing system has been in- 
stalled only recently, but already it is 
showing the best of results. Anyone 
approaching the neighborhood would 
be surprised to learn that he is near 
a rendering plant. The chlorine purif- 
ication system also insures that the 
condensing water, which empties into a 
stream, is as pure and sweet as that 
from any other source. 

Lansing may be proud of this fine, 
modern plant which stands as a monu- 
ment to the perseverence of George 
Pregulman, its proprietor. 








How’s Your Tank 
House? 


Don’t let inedible offal lie 
around the plant for hours 
before it goes to the tank. 

If you do the place will 
smell to “high heaven.” 

Cook everything prompt- 


y. 

Where the plant is small 
and accumulation slow, ar- 
range the kill so that offal 
can get to the tank in a rea- 
sonable length of time. 

Don’t think, just because 
you don’t notice the smell 
around your plant, that no 
one else does. 

The tank house can give 
the whole plant a bad name 
if improperly operated. 

Keep the plant cleaned up 
all the time. Then adopt 
modern means to overcome 
unpleasant odors unavoid- 
able in processing. 
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GUIDE PRACTICAL THINKING. 
Does labor in the meat plant ever 


think ? 

This question, asked recently by THE 
NATIONAL PROVISIONER, aroused a lot 
of comment. 

It was agreed that employers should 
do what many of them already are do- 
ing, and that is to encourage their em- 
ployees to submit practical ideas for 
improvement in plant operations, ideas 
resulting from their observations at 
their work. 


But it is now further suggested that 
merely to ask employees for sugges- 
tions isn’t enough. John Hall, that 
packinghouse veteran, believes the em- 
ployer must indicate the kind of sug- 
gestions for improvement he wants. In 
other words, he must guide the possible 
creative thought of his workmen. 


Definite guidance of this sort is given 
to employees of a well-known industrial 
concern outside the packing field, re- 
vision of which somewhat as follows is 
suggested as a good questionnaire for 
meat men to submit to their workmen: 


1. How to save what is now lost or 
wasted. 

2. How to economize time, machin- 
ery, stock, supplies, etc. 

3. How to make a better tool. 

4. How to improve a particular oper- 
ation. 

5. How to eliminate hand or machine 
operations by changes in tools or 
methods. 

6. How to handle the work better or 

quicker. 

How arrangement of machinery, 

tools or supplies can be improved. 

8. Suggestions for the use of mate- 
rial now being scrapped. 

9. How to improve the quality and 
appearance of products. 

10. How to improve the handling of 
material or finished product. 

11. New features for increasing the 
usefulness of products. 

12. How work can be done by fewer 
people to eliminate unnecessary 
help. 

13. Improvements in ventilation, sani- 
tation, and all other matters which 
will promote health, safety and 
comfort of employees. 

14. How to improve methods of filing 
and handling information. 

15. How to eliminate clerical work. 

16. Suggestions for the elimination of 
unnecessary reports. 

17. Where machinery can be used 
instead of hand work. 
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Increasing the Consumption of “Red Hots” 


How the Packer and Sausage Maker 
Can Encourage Greater Care in the 
Preparation and Serving of Them 


With the frankfurt or wiener- 
wurst season approaching meat 
packers and sausage makers are 
planning their merchandising 
campaigns on these meats. 


“Red hots” are a staple meat 
food at all times, and they are 
particularly popular where out- 
door crowds congregate. 

And it is under 
such conditions, 
where the greatest 
sales possibilities ex- 
ist, and where the 
most effort should be 
made to offer the 
goods in the most 
attractive manner, 
that the least care is 
often taken to pre: 
pare and serve them. 


The problem of 
merchandising ‘red 
hots,” and increasing 
the consumption of 
them, would be sim- 
plified were it pos- 
sible for the meat 
packer and sausage 
maker to control the 
conditions under 
which they are 
offered to the public, and the 
manner in which they are pre- 
pared and served. 


Unfortunately he cannot do 
this, but he can encourage the use 
by his customers of equipment 
that will enable purveyors to pre- 
pare these meats in a clean, sani- 
tary, appetizing manner. 


And it might be that the meat 
manufacturer would find it profit- 
able—as some are already doing 
—to loan or lease such equipment 
to the customer who would agree 
to purchase his product exclu- 
sively. 

Equipment for the cooking and 
serving of “red hots” has been 
devised to meet such conditions. 
Several of these “red hot’ cook- 
ers have come on the market 
recently, and one has already 
been described in THE NATIONAL 
PROVISIONER. Here is another of 
a different type. 


steam. 


Cooking Wieners by Steam 


A new “red hot” cooker designed for 
use in roadside stands, lunch counters, 
restaurants, hotels— wherever “red 


hots” are sold—which operates on a 
different principle from other cookers 
for these meats, has been perfected and 
placed on the market recently. 

In this new device steam is the cook- 





WHERE “RED HOTS” ARE COOKED BY STEAM. 


This new “red hot” cooker has a capacity of fifty 
pleces every five minutes. i 


The cooking is done with 


n. A compartment in the top keeps buns in good 
condition for serving. 


ing medium. By using steam, it is 
claimed, the meats do not become dried 
up and frizzled, retain their juices, 
cannot burn or crust during the cook- 
ing operation and the casings do not 
burst. The steam, it is said, gives the 
meats a flavor that cannot be obtained 
in any other manner. 

Another feature on which consider- 
able stress is placed is that by using 
steam the “red hots” are never over- 
cooked, and can be kept in the machine 
in just the proper condition for eating 
for hours, or even longer if necessary. 

Provisions are also made to keep 
buns moist, hot and in good condition 
for serving. 

At the top of the machine is a com- 
partment of a size large enough to hold 
fifty buns. Just enough steam reaches 
this compartment to keep the buns 
moist and warm. Even buns that are 
a week old, it is said, may be restored 
to their original tastiness by allowing 
them to remain in this compartment 
a short time. 

The cooker is compact in size, occu- 


pies a space 22 by 12 in. and Weighs 
only 35 lbs. It is rectangular in shape 
and contains four compartments—one 
in which the steam is generated, two 
in which the red hots are cooked in the 
steam, and one at the top for buns. 

Steam is generated by electricity, or 
the cooker can be equipped for burning 
either gas or gasoline. A regulator js 
provided to give just the amount of 
heat desired. 

Each of the “red hot” cooking com- 
partments contains two shelves, on 
which the meats are placed while being 
cooked. The capacity of each compart- 
ment is 50 red hots. They are sepa- 
rated by a vertical partition. 

In operation the operator serves out 
of one compartment while the meats in 
the other are cooking. When the door 
to one compartment is opened the steam 
is automatically shut off from that 
side. The cooking operation is finished 
in five minutes, which gives the ma- 
chine a capacity of 50 sandwiches every 
five minutes. 

The cooker is shown in the accom- 
panying illustration. In some models 
glass is used to inclose the cooking 
compartments. Added sales value is 
thus provided for the users of the de- 
vice, as customers and prospective cus- 
tomers may observe the cooking oper- 
ation. 


This machine is known as the “Wienie 
Mint,” and is being placed on the market 
by Adams, Inc., Chicago, I11. 

me 
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THE SALES MANAGER’S JOB. 

“It is generally believed that it is 
wiser to hire and train raw material 
than attempt to secure a rival’s star 
salesmen,” in the opinion of a sales 
manager who discusses the functions of 
his office in the eleventh booklet in the 
Business Organization series just re- 
leased by the Policyholders Service 
Bureau of the Metropolitan Life Insur- 
ance Company. 

The booklet, “Functions of the Sales 
Manager,” a compilation of opinions on 
the subject, points out that no genera 
agreement exists as to what constitutes 
the functions of that official in the 
present-day organization. From the 
material contributed to the report by 
leading business organizations through 
the country, however, a basic classifica 
tion of duties from a practical stand- 
point has been drawn up. The selection 
of salesmen, their training, methods of 
compensation, sales promotion, sales 
direction, sales research, advertising 
and service are described in detail i 
their relations to the functions of the 
sales manager. 


June 30, 1923, 
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A Page for the Packer Salesman 


The Salesman’s Problems 


Theory and Practice in Selling 


Packinghouse Products 
By T. R. Bradley. 

(EDITOR'S NOTE.—At the request of 
THE NATIONAL PROVISIONER Mr. 
Bradley, aq packinghouse salesman and 
sales manager of long experience, has 
prepared a discussion of the problems of 
the packinghouse salesman. 

The first instalment discussed the rela- 
tive position of the packer salesman in 
the industry, and the need for training. 
The second dwelt on the need for packer 
salesmen, and the difference between 
salesmen and “order takers.” The third 
was on the making of salesmen, and 
what is needed to be able to make sales. 

In this article Mr. Bradley tells how 
to get sales results.) 


How Sales Are Made. 


It was pointed out before that a sale 
is the result of equal balancing of sales 
pressure with sales resistance. How 
and where to apply this pressure, then, 
is the salesman’s problem. 

It might be well to remember that 
no one likes to be sold, but people do 
like to buy what they want when they 
want it. Therefore, the pressure 
should be applied in such a manner as 
to make the prospect want to buy. 

In other words, a sale is the result 
of an agreement. In order to effect 
an agreement the salesman should ap- 
ply the pressure in the direction of the 
prospect’s line of thought and not 
against it. 

Always Avoid Argument. 

To do this he must necessarily avoid 
argument. Argument creates opposi- 
tien, and no one likes to deal with an 
opponent. 

By applying the pressure in the mind 
of the prospect he makes him see his 
need for the product—-makes him want 
it bad enough to buy it. The sales- 
man merely supplies the spark which 
sets the machinery of thought in mo- 
tion in the mind of the prospective 
buyer. 

He thinks to himself: “I don’t want 
to buy any more goods. I have a fairly 
good stock and don’t want to make my 
bills any larger. But I will probably 
have calls for this product and my 
present supply will be exhausted be- 
fore the salesman returns. I can sell 
it at a good profit—I may get some 
new customers by keeping it in stock, 
ete.” 

Gradually the sales pressure going 
on in his mind balances the resistance, 
and he decides to buy. 

This may be accomplished without 
the salesman saying a word. It may 
require only a picture, a taste, or a 


mere suggestion. Again, it may re- 
quire stronger pressure, depending, of 
course, upon the resistance encoun- 
tered. 

How Customer’s Mind Works. 

A sales talk, presented properly, re- 
sults in the following sequence of 
thought in the mind of the prospect: 

1. Interest. 

2. Understanding. 

3. Conviction. 

4. Decision (action). 

The salesman must create interest 
in order to put the prospect’s mind in 
a receptive mood. 

He then proceeds to make him under- 
stand. A person cannot be convinced 
of anything unless he understands 
what is being told him. 

After understanding comes convic- 
tion—belief in what has been said. 

When he is convinced he is then 
ready to decide. If the desire is strong 
enough, he will buy. 

It may require lengthy discussion 
and deliberation, or it may require only 
a second for this sequence of thought 
to transpire in the mind of the pros- 
pect. 

Each Item a Separate Sale. 


In the case of packer salesmen’s 
presentations, each item written on the 
order pad constitutes a separate sale. 

If the dealer is not familiar with- the 
product he must be interested, made to 
understand, convinced of its merits and 
prompted to action. 

If he is already a user of the prod- 
uct and has been previously “sold” on 
its merits, it is only necessary then to 
show him his need for it (conviction), 
and induce him to order (action). 

We are discussing general situations 
and average conditions. Therefore, we 
will discuss the sale in its entirety. 
Reference to a sale implies an order 
for one particular product rather than 
an assortment of products. 

Must Sell the Whole Line. 


The fact that the packer salesman 
has such a wide variety of products to 





ONE SECRET OF SUCCESSFUL 
SELLING. 


sell makes his problem even more diffi- ' 


cult. He must maintain interest, not 
merely in one product alone, but 
throughhout his entire talk concerning 
all the products he has to sell. 

He must likewise follow the same 
course in explaining his various prod- 
ucts (making the customer under- 
stand), and in convincing the prospect 
and getting action. 

These points are mentioned so that 
there will be no misconception of the 
discussion that follows which may ap- 
pear to be dealing with only one com- 
modity. 

In his next article Mr. Bradley will 


discuss “Maintaining Interest” on the 


part of the customer. 


oe 


HOW SALESMEN PROGRESS. 

I. M. Hoagland, general superintend- 
ent of branch houses, Armour and 
Company, recently listed some of the 
things a salesman can do to promote 
his company’s welfare, as well as his 
own. They were as follows: 

Create good will for the company 
through courtesy, tact and straight- 
forward dealing. 


Develop sufficient tonnage at proper’ 


gross margin not only to pay your way 
but enough more to leave a margin 
after expenses are applied. 

Impress on customers the importance 
of caring for products when delivered 
to them thereby avoiding reclamations. 

Stage Saturday store sales at least 
monthly and at lesser intervals, if 
possible. 

Solicit business regularly and aggres- 
sively from primary dealers, especially 
on advertised products. 

Analyze trade possibilities and form- 
ulate plans whereby greater tonnage 
and wider distribution may be secured. 

He also said: “The intelligent, wide- 
wake, conscientious salesman is con- 
stantly striving to improve the busi- 
ness of his company, for he knows full 
well that his personal progress depends 
on whether or not the business is 
profitable.” 

—— 

VETERAN SALESMAN KILLED. 

Samuel G. Kennedy, veteran of the 
sales staff of the Hull & Dillon Pack- 
ing Co., Pittsburg, Kan., was instantly 
killed on a recent morning while driv- 
ing from Pittsburg to cover his sales 
route. He came in contact with a 33,- 
000-volt line of a local power company 


which had been blown down by the 
wind, and both body and car tires were 
burned by the force of the current. Mr. 
Kennedy was 65 years of age and had 
been a packinghouse salesman for more 
than 35 years. He was finishing his 
25th year with the Hull & Dillon Paek- 
ing Co. 
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Boost for American Hams 


Successful Scottish Packer Tells 
of Profitable Methods 


The British public is being given the 
opportunity for the first time in, its 
history to really know what American 
ham is like, according to R. Clement 
Wilson, of the firm of Robert Wilson 
& Son, Barrhead, Scotland. 

Mr. Wilson is on a visit to this coun- 
try, combining business and pleasure. 
In the course of a visit to the office of 
THE NATIONAL PROVISIONER at Chicago, 
he said that the necessity American 
packers are now under of shipping 
hams to the United Kingdom without 
borax eliminates much of the specu- 
lation that has been possible in boraxed 
meats in the past and forces the prod- 
uct into consumption shortly after its 
arrival on the other side. 

When borax was used the product 
could be speculated in by British mid- 
dlemen to a greater or less extent, be- 
cause it could be held for some time 
before any great deterioration took 
place. As a result when the ham 
reached the ultimate consumer it did 
not always have the freshness and 
quality of the newly-shipped ham. 
This, in Mr. Wilson’s opinion, has done 
much to turn the British consumer 
away from the American product. 

The firm of Robert Wilson & Son, of 
which R. Clement Wilson is the son, 
was founded by the grandfather. The 
business is now in the hands of the 
second and third generation. 

At the Chapelfield Bacon Factory at 
Barrhead, Scotland, no slaughtering is 
done, but extensive curing operations 
are carried on, as well as the operation 
of lard and oil refineries. 

Best Results from Frozen Hams. 

One feature of the curing has been 
the use of frozen hams. It has been 
found more satisfactory to buy frozen 
hams and give them a mild cure, rather 
than attempt to use cured hams. 
By so doing a standardized product 
can be bought, a standard cure given 
and a standard flavor developed. Thus 
variations in shrinkage and flavor are 
avoided, and the trade knows what to 
expect in the product. 

A large number of cooked hams are 
sold in Scotland, and frozen hams enter 
into this trade as well as hams that 
are cured green. Mr. Wilson’s firm 
prepares a cooked skinned ham, and 
one that has been properly fatted. 
This is possible in their bacon factory, 
as theirs is one of the few firms hav- 
ing facilities for taking care of the 
ham fat. 


Bacon Trade in Scotland. 


According to Mr. Wilson a large part 
of the bacon trade in Scotland is in 
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skinless rolled quarters. Dividing the 
hog carcass into quarters solves many 
problems, especially that of disposing 
of the less demanded cuts. 

In the preparation of this bacon the 
carcass is skinned, the skin being re- 
moved with the hair on. It is pre- 
pared for the tannery just as a cattle 
hide or sheep skin would be. 

The ham and half of the belly are 
made into one quarter and the shoul- 
der and the other half of the belly 
into the other. The quarters are boned 
and placed in a strong pickle for two 
to three days, then drained for two 
days. If frozen quarters are used, the 
time in cure is shortened somewhat. 
After draining the bacon is rolled and 
ready for sale. 

An interesting feature in the sale of 
this bacon is that no difference in price 
is made between the forequarter and 
the hindquarter. 

Mr. Wilson’s firm has operated one 
of the really successful bacon factories 
in the United Kingaom, having in- 
creased its business materially at a 
time when many other bacon factories 
were closing their doors. 

He attributes much of their success 
in having kept up-to-date in modern 
curing and refinery practices through 
close attention for many years to the 
editorial and advertising columns of 
THE NATIONAL PROVISIONER. Robert 
Wilson & Son were among the earliest 
subscribers to THE NATIONAL PROVI- 
SIONER in Great Britain. 

—* 


DESTINATION OF LIVESTOCK. 
(Continued from page 25.) 
erty may not be used without payment 
for its usage. 

This is a very important point and 
should have careful consideration. 

As if there had been a perfect under- 
standing between the two governmental 
bodies, and a nicely “synchronized” ac- 
tion, the Packers and Stock Yards Ad- 
ministration picked up the jurisdiction 
where it was dropped by the commis- 
sion, and gave its interpretation in the 
case of White Provision Company, Inc., 
vs. Atlanta Stock Yards, Inc., Docket 
No. 270. 

Ruling of Packer Act Authority. 

In this case the Atlanta Stock Yards 
Co. had been unloading livestock con- 
signed to the packer, and making de- 
livery of it into a certain barn general- 
ly used exclusively by the packer, and 
then or later delivering the stock to the 
plant. 

At the same time the yard company 
held out the offer to deliver all stock 
unloaded by it at the chute pen gate 
free of charge to the consignee. For 
the service furnished the packer, a 
charge of $4.00 per car was made and 
this was satisfactory to the packer. 

Effective September 3, 1926, the stock 








yards cancelled the former tariff and 
substituted therefor a new one impos. 
ing charges as follows: 

Hogs, 10 cents per head. 

Calves, 15 cents per head. 

Cattle, 30 cents per head. 

Effective January 9, 1928, after a 
period of dispute, the yard company 
discontinued the furnishing of men and 
the packer removed the stock direct to 
its own pens, instead of holding it jp 
the yard company’s barn. 

As to all shipments prior to J anuary 
9, 1928, the secretary of agriculture 
held that there was no such difference 
between such stock and other stock 
marketed through the yards as to 
justify any difference in yardage. 

As to all shipments subsequent to 
January 9, 1928, he held that there was 
a material difference in service, and 
that the charge for this lesser service 
should not exceed $4.00 per car. 

a ee 


MAY LIVESTOCK SLAUGHTER, 

Livestock slaughtered under federal 
inspection at various centers in the 
United States during May, 1928, with 
comparisons, are reported by the U. §. 
Bureau of Agricultural Economics as 
follows: 





Cattle. Calves. Hogs. Sheep. 
Baltimore 5,494 1,549 72,237 1,301 
Buffalo .. 9,647 3,680 75,187 f 
Chicago . 149,008 79,662 511,049 189,504 
Cincinnati 11,100 10,030 79,409 4, 
Cleveland 7,023 8,396 79,470 9,872 
Denver .. 8,746 1,808 34,869 10,141 
Detroit .. 5,058 8,297 85,042 4, 
Ft. Worth 22,961 21,005 49,751 34,7% 
Indianapolis 15,915 5,091 73,658 2,283 
Kansas City 68,971 19,090 351,002 120,024 
Milwaukee 14,281 50,819 87,592 2,461 
National 

Stv’k Yds. 21,346 16,356 113,826 25,960 
New York 35,741 60,677 110,955 171,080 
Omaha .. 88,564 6,461 191,022 139,560 
3, STO 7,657 11,564 85,674 13,486 
St. Louis. 11,261 10,178 148,500 3,300 
Sioux City 37,148 2,005 134,816 14,650 
South St. 

Joseph. 29,725 7,592 115,018 96,875 
South St. 

Paul .. 40,941 67,710 172,763 7,218 
Wichita . 5,877 2,541 82,793 8,292 
All other 

estab. . 126,661 78,585 1,229,748 148,068 
Total: 

May,1928 723,120 473,096 3,884,381 1,015,466 

May,1927 785,272 462,191 3,765,720 991,538 
11 months 

end. May, 
1928 ...8,334,503 4,375,968 44,269,381 11,874,414 
11 months 
end. May, 


1927 ...9,250,773 4,650,483 38,397,820 11,835,866 

Inspections of lard at all establishments, 14,- 
168.031 inspection pounds; compound and other 
substitutes, 29,101,166 inspection pounds; sausage 
chopped, 69,609,942 inspection pounds. Correspond- 
ing inspections for May, 1927; lard, 152,800,577 





inspection pounds; compound and other substitutes, 
42,527,189 inspection pounds; sausage chopped, 
2,422,649 inspection pounds. (These totals of it- 
spection pounds do not represent actual produc 
tion, as the same product may have been it 


spected and recorded more than once in the process 
of manufacture.) 


ee 


CANADA SLAUGHTERS IN MAY. 

The inspected slaughter of cattle, 
calves, hogs and sheep in Canada dur 
ing May, 1928, with comparisons, are 
reported by the Dominion Live Stock 
Branch, as follows: 





——May—— ——Jan.-May—— 

1928. 1927. 1928. 1927. 
Cattle 48,947 240,279 241,007 
Calves 35. 65,537 186,218 182,60 
MOG8. is vccene 218,751 212,835 1,206,586 1,131,082 
Sheep ....... 16,776 13,790 93.909 101,90 


June 30, 1928 
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Provision and Lard Markets 


Trade Quiet—Prices Steady—Hogs 
Firmer—Hog Movement Moderate— 
May Exports Disappointing—Hog 
Report Shows Decrease. 


The past week has shown a moderate 
improvement in provision prices with 
some gain in hog prices and a some- 
what better feeling at the end of the 
period. The influences bearing upon the 
market have been a rather moderate 
movement of hogs at the principal 
roints, with an undertone of firmness 
in the hog market and an absence of 
pressure. 

The government pig report released 
June 26, was considered moderately 
bullish. This report showed a decrease 
of 7 per cent in the spring pig crop 
compared with 1927 for the United 
States as a whole and also for the Corn 
Belt States. This decrease is equiva- 
lent to about 4,000,000 head for the en- 
tire country, of which about 3,000,000 
represents the decrease for the corn 
belt states. A decrease in the fall pig 
crop for this year is also indicated. 

The number of sows farrowed in the 
spring of 1928 was 7.7 per cent less 
than last year and 9 per cent less for 
the corn belt states. While the re- 
ported average number of spring pigs 
saved per litter for the United States 
is about the same as last year, the 
corn belt average was somewhat larger 
than last year. 

The reports from farmers show an 
increase of sows bred, or to be bred, 
of 12 per cent for the United States 
and 9 per cent for the corn belt over 
the number actually farrowed last fall, 
but it has been found that breeding in- 
tentions are not followed out. Assum- 
ing the average spread between June 
breeding intention and December far- 
rowing, the decrease in fall farrowing 
this year will be 15 per cent for the 
United States and 9 pe cent for the 
corn belt. 


Bacon Exports Increase. 


The survey shows decreases in esti- 


mates for 1928 as compared with 1927 
in the leading hog states as follows: 
Iowa, 8 per cent; Ohio, 3 per cent; Indi- 
ana, 9 per cent; Illinois, 10 per cent; 
Minnesota, 19 per cent; Kansas, 3 per 
cent; with an increase of about 7 per 
cent in Missouri, and % of 1 per cent 
in Nebraska. 

The monthly report of provision ex- 
ports for the month of May showed a 
decrease in exports of hams of nearly 
2,000,000 Ibs. for the month, while 
bacon increased about 2,000,000 lbs. The 
exports of lard decreased 9,000,000 Ibs. 
For the 5 months ended with May, the 
exports of lard have decreased 51,000,- 
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000 lbs., while hams have increased 
4,000,000 lbs. and bacon increased 14,- 
000,000 lbs. 

The exports of neutral lard have in- 
creased 3,000,000 lbs. The decrease in 
the exports of lard are about in line 
with the indications reflected in the 
weekly reports. The weekly figures 
brought up to the middle of June show 
a decrease of 42,000,000 lbs. compared 
with last year, a decrease in bacon of 
14,000,000 lbs. and a decrease in ham 
of 1,000,000 Ibs. The weekly report, 
however, had not been corrected with 
the monthly report showing the official 
clearances. 

The actual receipts of hogs at the 
principal markets the past week show 
a total about in line with last year, and 
evidence no particular pressure to sell. 
With the total movement of hogs so far 
in excess of last year, the thought is 
being considered whether the surplus of 
hogs indicated by the December report 
of the pig situation and the later re- 
port of the total number of hogs in the 
country does not indicate that the sur- 
plus hogs have been fairly well dis- 
tributed. Feeding costs have been high 
all through the spring and the price 
of hogs has not been very satisfactory 
compared with the price of corn. 

Feedstuffs Prospects Good. 

The survey which has just been is- 
sued showed a probable decrease in the 
possible supply of pigs for market next 
fall and winter, and with the indica- 
tions as shown for the possibilities of 
the fall supply of pigs, the position is 
very largely changed from that of a 
year ago. Then, the market was faced 
with the probabilities of a large sup- 
ply of pigs and high feeding costs. At 
the present time the pig survey points 
to a decreased supply of pigs and the 
indications for the corn crop point to a 
liberal supply of feedstuffs. 

The latest indications for the supply 
of feedstuffs, corn, oats, barley and hay, 
all indicate good crops, with the private 
estimates indicating a gain over last 
year in corn, oats and barley. This 
situation is reflected by the forward de- 
liveries of oats and corn, and points to 
a decided decrease in feeding costs ow- 
ing to the larger supplies of feed grain 
in prospect, and the Government Pig 
Survey indicates a smaller supply of 
hogs to consume the grain. 

There appears to be no change in the 
export situation. The shipments are 
running quite steadily under last year. 
The lard exports for the past week were 
5,000,000 Ibs. under last year and meats 
about 2,000,000 Ibs. under. The reports 
from:Europe still tend to indicate the 
possibilities of a later demand in some 
volume for American meats due to the 
excessive marketing of the domestic 
supplies. 

Production of lard in May is given 
at 140,414,000 lbs., against 131,635,000 
lbs. last year. 

PORK—The market at New York 
was quiet but steady with mess quoted 
at $30.50; family, $34.50; fat backs, 
$26.00@29.00. At Chicago, mess was 
quotable at $29.00 with trade slow. 


LARD—Demand in the east was fair 
and the market firmer, with prime 
western quoted at 12.60@12.70c; mid- 
dle western, 12.45@12.55c; city, 11%@ 
11%c; refined continent, 12%c; South 
America, 13%c; Brazil kegs, 14%4¢; 
compound, car lots, 12c; less than cars, 
12%ec. At Chicago, demand was fair 
with regular lard in round lots quoted 
at 5c under July; loose lard, 70c under 
July; leaf lard, 132% under July. 

BEEF—Trade was rather quiet in the 
east but the market was steady, with 
mess quoted at $22.00 at New York; 
packet, $23.00; family, $24.00@25.00; 
extra India mess, $39.00@40.00; No. 1 
canned corned beef, $3.10; No. 2, 6 lbs., 
South America, $16 75: pickled tongues, 
$75.00@80.00 per bi. rel. 








See page 40 for later markets. 








PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
principal ports of the United States 
during the week ended June 23: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
‘Week ended—————— 
Jan. 1, ’28, 
to 
June 23, June 25, June 16, June 23, 
1928. 1927. 1928. 1928. 
Mibs. Mibs. MlIbs. M lbs. 


TE  cenkteadheses 2,579 2,274 1,908 62,979 
To Belgium ...... < far wake Raa 214 
United Kingdom. 2,400 2,208 1,803 51,932 
Other Europe .. .... aa vase 1,000 
ee Pee 14 48 12 4,255 
Other countries... 165 18 92 5,578 


BACON, INCLUDING CUMBERLAND. 
Teta  . vcccvccsoeces 1,987 3,034 2,246 67,022 
125 5 


To Germany ...... 2 90 431 6,424 
United Kingdom. 1,513 2,504 1,480 27,971 
Other Europe .. 318 306 302 20,369 
CD sive cdcccars awe rere 1 8,207 
Other countries. . 31 134 82 4,051 

LARD. ; 
TE eccaanetassawa 11,361 15,562 10,979 378,863 

To Germany ...... 2,240 7,030 4,091 87,940 
Netherlands .... 672 1,620 749 21,039 
United Kingdom. 5,648 4,412 4,035 128,960 
Other Europe .. 1,358 486 106 42,447 
ne EP re 1,085 1,596 871 38,682 
Other countries.. 358 418 1,127 59,795 

PICKLED PORK. 
J eer roe ey oe 142 328 297 14,467 

To United Kingd. .... 69 66 2,517 
Other Europe .. .... baa oiax 890 
eee 137 150 175-3, 386 
Other countries. 5 109 56 07,674 


TOTAL EXPORTS BY PORTS. 
Week ended June 23, 1928. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs. Mibs. M lbs. M lbs. 


PERE sida dre eicckecicia Se 1,987 11,361 142 
ERS een es oe 1 wane 5. 
NE thre ec neti tas 1,738 563 2,849 88 
ORG BIGIOM 2 eeccde 763 231 1,456 43 
oe ee 14 cos 6€68 6. 
New Orleans ....... 64 1 397 ieee 
i ee ISARAP ee a<e> 1,191 5,544 
Philadelphia ....... eee eae 69 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs. M Ibs. 
United Kingdom (total) .......... 2,400 1,513 
CO EEE BE en 998 1,023 
RNIN aoe Cawiea wa elceee seh savecend 23 71 
rors pote eee re ee 60 ‘ 
GHEE fan evlewcedines caveaceswa tenes 382 aide 
Other United Kingdom.............. 537 419 
Lard, 
Exported to: M Ibs.. 
Ce) eS eee ree i 
EEE en edicccesecsececcudenaced@acb shes Gee 
CHR HIN 6-6 8 c'0'< <. cera cracy cemeeeesedeeen 111 
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Seasonal Trend in By-Product Prices at Chicago 


PACKER HIDES 


$ HEAVY NATIVE STEER 


a 


1926 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trend of by-product prices for 
the first six months of 1928, compared 
with those of the four years previous. 


Hides.—The market on heavy 
native steer hides has shown a 
sharply downward trend from the 
January peak of 26l4c. This 
was brought about in part by a 
world situation in hides and by a 
standstill in the leather market. 
Late in March the South Amer- 
ican market improved, and this 
was reflected here in sharply 
higher prices, the situation being 
further strengthened by the 
closely sold up position of pack- 
ers. The market again reached a 
26c top. 

These high prices were fol- 
lowed by another decline in the 
South American market which 
turned many tanners in this 
country to that market for their 
supplies. The Chicago market on 
hides worked lower from that 
time till toward the end of June 
when the production of quality 
hides had a strengthening influ- 
ence. 

The hides now being produced 
are of the best quality of the 
year, and although there has been 
some decline in cattle slaughter 
over the entire world, the weak 
South American situation seems 
to have overweighed these ad- 
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vantages somewhat. Packers 
generally have their April and 
May production well: cleaned up 
so these intermediate hides are 
out of the way of the take-off of 
the high grade hides beginning 
with the June production. 

Oleo Oil.—Prices of oleo oil 
took a tumble during February 
and March, as the result of a fall- 
ing off in the export demand and 
weakness in the compound mar- 
ket. However, supplies are not 
burdensome due to the light cat- 
tle runs. 

Stearine.— Through Janvary 
and February the stearine mar- 
ket was slow and weak, the de- 
mand being restricted by limited 
compound trade. During March 
both packers and compounders 
were strong buyers, and with the 
improvement in the export de- 
mand in April, prices steadied at 
the higher levels. During the 
last half of May and in June the 
market has been weak. The sup- 
ply is such, however, that sellers 
have not been pressing the mar- 
ket. 

Tallow. The tallow market 
has held fairly steady throughout 
the year, fluctuating within a 
reasonably narrow range. This 
market was adversely affected by 
the weakening in the export de- 
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mand for choice white grease 
which backed this product up 
into domestic soap kettles. The 
tallow market would have been 
much stronger if it had not been 
faced with the white grease com- 
petition. 

Grease.—Such weakening as 
has taken place in the market for 
choice white grease has been the 
result of a slowing up of export 
demand. On the other hand, 
supplies have been none _ too 
heavy. In spite of the fact that 
large numbers of hogs were 
slaughtered these hogs averaged 
lighter in weight and the percent- 
age of hogs to the grease tank is 
steadily declining. This is due to 
disease eradication and to greater 
care to avoid deadage in ship- 
ping, in the stock yards and in 
runways and house pens. 

——e—_—_ 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, June 
1, 1928, to June 27, 1928, 21,850,405 
Ibs.; tallow, 72,812 lbs.; grease, 1,869,- 
400 lbs.; stearine, 40,000 lbs. 

a 
DANISH BACON EXPORTS. 

Bacon exports from Denmark for the 
week ending June 23, 1928, were 5,007 
metric tons, according to cable advices 
to the U. S. Department of Commerce, 
all of which went to England. 
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Tallow and Grease Markets 


TALLOW—The developments in the 
tallow market the past week has been 
one of a limited trade with the under- 
tone about steady. A moderate busi- 
ness in small lots was said to have 
passed in New York at 8% and 8%c 
f.o.b., but the bulk of the business ap- 
peared to react at the lower levels. Of- 
ferings were not heavy but, on the 
other hand, demand was moderate, with 
the larger factors reporting holding off 
until after the inventory takings. As 
a whole, the tone grew steadier as the 
week rolled on, with some of the large 
producers holding for 8%c f.o.b. Buy- 
ers were not inclined to climb for sup- 
plies. As is usual, the contention was 
made that a good part of the 8c sales 
was outside stuff. 

Competing greases were steady to 
firm. At New York, special was quoted 
at 8c; extra, 814c; edible, 9%c. At 
Chicago, the market was more active, 
with prime packer selling at 8c f.o.b. 
Kansas City for prompt and first half 
July shipments. At Chicago, edible was 
quoted at 8%c; fancy, 8c; prime 
packer, 83s@8%ec; No. 1, 8c; No. 2, 
7T@7T'ee. 7 

At the London auction 522 casks were 
offered and 433 sold, with mutton 
quoted at 41s 6d@42s 6d; beef, 41s@ 
44s; good mixed, 38s@41s. At Liver- 
pool, Australian tallow was unchanged, 
with fine quoted at 43s and good mixed 
at 39s 9d. 

STEARINE—The market was mod- 
erately active but steadier, with sales 
reported at 93gc and 94%4c at New York. 
At Chicago, oleo was quiet and steady 
and quoted at 9%4c. 

OLEO OIL—Demand was very quiet 
but the market was about steady, with 
extra New York quoted at 18%c; 
medium, 12%c; lower grades, 11@ 
li%e. At Chicago, the market was 
steady but quiet with extra quoted at 
13%c. 











See page 40 for later markets. 








LARD OIL—A slow demand made 
for an easier tone at New York with 
edible quoted at 16%4c; extra winter, 
13c; extra, 121%4c; extra No. 1, 12%c; 
No. 1, 114%4c; No. 2, 11%e. 
_NEATSFOOT OIL — Demand was 
limited to small lots and prices were 
easier, with pure New York quoted at 
15%c; extra, 1214c; No. 1, 11%c; cold 
test, 18%c. 

GREASES—Demand, as a _ whole, 
was quiet and the market was barely 
steady. Offerings were fair but were 
not pressed. The buying appeared to 
be of a routine character, and the trade 
generally was not looking for a better 
demand from consumers until some 
time next month. 

At New York, superior house was 
quoted at 7% @74c; choice yellow, 7% 
@7%4c; A white, 7%c; B white, 75%c; 
choice white, 944c. At Chicago, the 
market was more active on greases, 
choice white selling together with prime 
packer at 8c f.o.b. Kansas City for 
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prompt and first half July shipment. 
Brown grease sold at 7%c. delivered 
Cincinnati, and yellow, around ten acid, 
at Tle caf. Chicago. At Chicago, 
brown was quoted at 7@7%c; yellow, 
738 @7c; B white, 7%4c; A white, 8c; 
choice white, 844c. 
fe 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ended 
a 23, 1928, with comparisons, as fol- 
ows: 


Week Cor. 

ended Prev. week, 

Western dresd. meats: June 23. week, 1927. 
Steers, carcasses. . 5,899 7,457 7,908%4 
Cows,. carcasses... 305 379 397% 
Bulls, carcasses. . 132 107 83 
Veals, carcasses. . 8,811 12,392 11,177 
Lambs, carcasses. 26,169 25,557 23,345 
Mutton, carcasses. 4,016 5,008 3,161 
Beef cuts, lbs..... 492,779 524,009 269,682 


Pork cuts, Ibs....1,168,315 1,197,104 1,164,389 
Local slaughters: 
BE ce vcceseneys 10,318 10,310 9.375 


RN Soc cewee~es 14,692 14,757 15,107 

| ER Re Pe 44,512 45,917 44,959 

EER re 45,206 51,018 49,418 
——-- Je 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended June 23, 1928, with 
comparisons, were as follows: 


Week Cor. 
ended Prey. week, 
Western dressed meats: June 23. weke. 1927. 
Steers, carcasses ...... 1,974 2,477 2,548 
Cows, carcasses ...... 896 907 881 
Bulls, carcasses ...... 363 357 386 
Veals, carcasses ...... 1,787 2,241 2,531 
Lambs, carcasses ...... 10,744 10,741 10,548 
Mutton, carcasses .... 1,782 2,663 1,069 
Ba. PA 8c scecene's 577,778 439,191 380,508 
Local slaughters: 
CE. os cetekdcevenens 2,132 1,989 1,768 
OTOP port eT 2,775 3,150 2,952 
rrr ee 14,196 16,854 15,387 
WE, Gutaanc ds unweres ,132 5,375 5,384 
eee 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats 
and slaughters under federal and city 
inspection for the week ended June 23, 
1928, with comparisons, are officially 
reported as follows: 


Week Cor. 
ended Prey. week, 
Western dressed meats: June 23. week. 1927. 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses .. 
Lambs, carcasses .. 


2,324 3,541 
1,231 2,248 


1,460 1,403 
12,506 13,205 





Mutton, carcasses -- 1,028 1,073 291 
PGMS TER cide ccavese 402,064 434,791 422,639 
Local slaughters: 
OO Eric e 1,197 1,043 1,304 
oo eee ere rere 892 1,540 2,901 
Sen 14,886 15,018 17,517 
rr tre 3,372 4,498 4,309 
—_&—_ 


How do you deodorize vegetable oils? 
Ask “The Packer’s Encyclopedia,” the 
“blue book” of the industry. 


By-Products Markets 


Chicago, June 28, 1928. 


Blood. 


Good grades of blood offered freely 
at $5.00 f.o.b. Central West points. 
Lower grades moving at lower price 
levels. 

Unit Ammonia. 
Ground and wungrownd:........cccccccsss $4.50@5.00 


Digester Hog Tankage Materials. 


This market very quiet, with offer- 
ings light. Low testing goods moving 
at about the same level as the higher 


grades. 
Unit Ammonia. 


Ground, 1144@12% ammonia....! $5.00@5.25 & 10n 
Unground, 11% to 12% ammonia. 4.90@5.15 & 10 
Ground, 6 to 8% ammonia...... 4.90@5.15 & 10 
Unground, 6 to 8% ammonia... 4.25@4.50 


Liquid stick, 7 to 11% ammonia. 4.00@4.2in 
Fertilizer Materials. 


High grade ground quoted at $4.50 
and 10, Chicago, with slightly lower 
quotation at some outside points. 

Unit Ammonia. 


High grd., ground, 10% am.....$4.35@4.50 & 10 
Lower grd., gr. and ungr., 6-9% 

MER e ceca daccuueward cncneees @4.25 
| Per rer ere eee 4.00@4.25 
Bone tankage, low grd., per ton.24.00@25.00 


Bone Meals. 
Little trading in this market, most 


of the product being deliverable on 
contract. 


Per Ton 
a ee Serre pent $55.00@60.00 
Steam, ground ...... @30.00 
Steam, unground @28.00 





Cracklings. 

Crackling market quiet, with buyer’s 
views somewhat weaker than seller’s. 
Per Ton 

Hard pressed and exp. unground, per 
unit protein ........ 
Soft prsd. pork, ac. gr & quality @80.00 
Soft prsd. beef, ac. grease & quality. @50.00 


Gelatine and Glue Stocks. 


Quality jaws, skulls and knuckle 
bones $41.00@43.00, Chicago. Sinews, 
pizzles and hide trimmings nominally 
$30.00@31.00. Market dull. 





Per Ton 
TD MG CREE BOGER: oo kik cet s Frc $ @40.00 
tejected manufacturing bones ..... 52.50@55.00 
PUUERE MEME 5.6 cia divans RaSaiee dead ae. <ole 45.00@46.00 


Cattle jaws, skulls and knuckles.... 41.50@43. 
Sinews, pizzles and hide trimmings.. 30.00@31.00n 
Pig skin scraps and trim., per lb... @ 4.00 


Horns, Bones and Hoofs. 


Hoofs are quoted at $40@45 per ton, 
nominal. Market inactive. 


Per Ton 
Horns, according to grade ........ $40.00@150.00 
Round shin bones ..............06. 55.00@ 65.00 
Flat shin bones -.. 55.00@ 60.00 
Cattle hoofs .... - 40.00@ 45. 





Ture ONE os. casos ices utes 1.2 29.00@ 30.00 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 
Animal Hair. 


There is still some demand for sum- 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 


Both Soft and Hard Pressed 





Be ee ae eg ee ag gE? 
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mer coil dried hog hair, as well as win- 
ter coil dried. Last sale at $40.00 per 


ton. 

Oolh an@ Geld Grie@ ......cccccccccces @ 2c 
Processed grey, per Ib................. 38 @ 5c 
Cattle switches, each* ............... 4 @ 5%c 





*According to count. 


—-@—— 
EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 
New York, June 27, 1928. 


The new prices for sulphate of am- 
monia for delivery over the next year 
were announced. They are the same 
as last year, and it is reported that no 
change will be made in foreign syn- 
thetic products prices, they also re- 
maining the same as last year. 

Dried blood sold at $4.75 basis f.o.b. 
New York, with spot stocks cleaned up. 
South American sold last at $4.95 c.i.f. 
and sellers are quoting higher prices 
up to $5.05 c.if. There is little interest 
among the buyers of this material just 
now. 

Tankage is moving only in a small 
way, and some resale lots have been 
offered on this market which were 
bought by feeding buyers. Last sale 
was at $4.65 & 10c basis f.o.b. New 
York for prompt shipment. 

Cracklings 50-55% are held at $1.15 
f.o.b. New York, with several bids being 
made at $1.1242 which have been re- 
fused by present sellers, although it 
was at that price that last sales were 
made. 

Nitrate of soda is easy due to the 
small demand for spot delivery and 
there is not much interest being shown 
in futures. 


i hr 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, June 27, 1928. — Latest 

quotations on chemicals and soap mak- 

ers’ supplies: 

Extra tallow, f.o.b. seller’s plant, 8%4¢ 
lb.; Manila cocoanut oil, tanks, New 
York, 85%sc lb.; Manila coocanut oil, 
tanks, coast, 84c lb.; Cochin cocoanut 
oil, barrels, New York, 10%c lb. 

P. S. Y. cottonseed oil, barrels, New 
York, 124s @12%c lb.; crude corn oil, 
barrels, New York, 113 4c lb.; olive 78 
foots, barrels, New York, 10% ’@10% 
lb.; 5 per cent yellow olive oil, eds, 
New York, $1.25@1.30 gal. 

Crude soya bean oil, barrels, New 
York, 113%:@12\c lb.; palm kernel oil, 
barrels, New York, 9% 4c lb.; red oil, 
barrels, New York, 9 % @9% c ib.; Nigre 
palm oil, casks, New York, 7% @77 BC 
lb.; Lagos palm oil, casks, New York, 
Bec lb.; glycerine (soaplye), 7 Ye lb. 


The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 


























PROBLEMS OF OIL MILLING. 
Year’s Test Figures Show Still Much 
to be Done. 

(Special Report from the Fort Worth Laboratories. ) 

Fort Worth, Tex., June 25, 1928.— 
Each season the oil mills in the South- 
west are confronted with the problem 
of milling efficiently cottonseed that 
have not matured properly. These seed 
are small and dry, causing endless dif- 
ficulty in separation and extraction, and 
in maintaining protein in the cake up 

‘to guarantee. 

A glance through our averages of 
previous years indicates very little im- 
provement on the average. However, 
constant experimenting has resulted in 
some improvement by a few mills, and 
as the knowledge of how to work this 
type of seed becomes more widely dis- 
tributed, an improvement in the aver- 
age will occur. 

The premium rule on better than 
prime oils has this season yielded more 
for the oil mills than can be expected 
on the average in the future, owing to 
the very high quality of the oil pro- 
duced in the Southwest. 

The report for the yearly period, 
August 1, 1927, to May 15, 1928, fol- 


lows: 


SEED. 
Gals. Lbs. 
Oil, Cake, 
100 Lbs. 48% 


Moisture An.monia % Oil Waste Protein 












- 8.00 4.28 38.9 915 

. 8.04 4.47 : 958 

7.98 4.47 35. 958 

8.36 4.35 36. 931 

5 4.38 37. 937 

4.16 37.6 88S 

4.27 36. 913 

4.08 A 869 

f 4.17 b 890 
192! 20- 21 vs 4.( = 859 
1919-20 .... 3.95 38. &39 
1918-19 .... 4.33 34. 926 
1917-18 .... 4.26 36.5 911 
1916-17 4.25 38. 908 
1915-16 4.12 é 38. 878 
1914-15 .... 9.4 4.24 16.91 35.2 906 


CRUDE OIL. 
Refining Loss. Color Red. Acid Free. 





Avg. all mills. 7.6 6.3 1.3 
3.2 5.7 0.8 
8.7 6.4 1.0 
9.3 | 1.9 
10.5 8.1 2.7 
7.9 5.8 1.7 
12.2 7.8 3.0 
7.6 5.8 0.9 
9.0 6.5 1.8 

920- 9.5 7.6 1.§ 

1919- 20 ones 19.0 14.4 5.¢ 

0 Ss 10.7 &.0 2 

1917-18 ...... 8.6 7.8 7 

| 2) ae 7.6 7.6 

1915-16 ...... , 9.4 6.9 

BBEG-E5. co cccns &.8 6.5 





CAKE AND MEAL. 


Ammo- 


Moisture. nia. Protein. 


8.26 42.41 6.39 0.77 


1915-16 
1914-15 





FFROPPHPRPRKHOD HOH 








THE NATIONAL PROVISIONER 


June 30, 1928. 


HULLS. 
Loss per 
Seed ton in 
and Oilin Total Exc. of 
Meats. Hulls. Oil. Stand. Stang, 


Avg. all mills. .18 -76 84 14 2.31 
Yr. avg 

Best cvsesess 9 02 45 san 3 

2 2 AT .39 4.52 

73 .09 94 

4 13 2.18 

-14 2.24 

-10 1.97 

ll 2.77 

33 (3.12 

09 2.56 

18 1.92 

16 2.03 

52 3.09 

45 2.83 

45 2.10 

21 2.05 





MEAT AND FAT EXPORTS. 
Exports of meats and fats during 
May, 1928, and for the five months 
ended with May, with comparisons for 
the same periods last year, are given 
by the U. S. Department of Commerce 
as follows: 









MAY. 
1928. 1927, 

Total meats and meat 

products, lbs. .........,.-34,685,845 33,219,612 

WHEE chances asenoosa anced $ 5,776,499 6,630,440 
Total animal oils and 

Gate, Bs. 2.6. 66,582,438 77,577,386 

WE cctacconshessca™ $ 8,513,194 10,055,658 
Beef and veal, 158,475 127,058 

WON cokes cheenen atone ka 36,198 23,718 
Beef, pickled, etc., % 75,221 1,031,470 

WN anc 65 te secna se 114,457 1u1, 402 
Pork, fre sh, lbs. 976,941 57 77.968 

WES Scans enyvacntcceeew $ 136,101 112,496 
Wiltshire sides, lbs. 56,993 15,000 

WAIGG oc cdev ens 2 RR $ 8,875 4,198 
Cumberland sides, ‘ 571,463 675,632 

WE -ciacennc¥ssaecaraged 92,580 134,304 
Hams and shoulders, Ibs. gi 390 286 13,091,777 

TOAUC ..cccncccccvccesoe el E 327, 

Bacon, 

Value 





Pickled pork, lbs. ..... 
WRUNG” ois weigs ss oscee se 
Oleo oil, 
Value 
Lard, lbs. 













Value 
Neutral lard, Ibs. A 

rice it 359, {807 262) 971 
Lard compounds, animal 

See TER, cacucawewensss> © 277,916 610,297 

ea errr 37,526 75,081 
Margarine of animal or 

vegetable fats, lbs......... 68, = 7 82,723 

ieee Pa Ss $ 12,707 
Cottonseed oil, Ibs. ........ 8,286,202 

2 reer errs $ 663,410 
Lard compounds, 

Sats, D6: ..<5- : 583,324 

WIE connec nncedecvesceecs $ 73,493 

FIVE MONTHS ENDED MAY. 
1928. 1927. 


Total meats and meat 
products, Ibs. 
WHIMS .ccvvcssecvsesss 

Total animal oils and 
fats, Ibs. 
WARS cc ccccsccvecceccs 
3eef and veal, fresh, 4 
WEIS onc cccndwscassvccccs $ 196,934 
3eef, pickled, etc., Ibs. .... 3,398, 0: +4 
; $4 








82,055,536 159,549,849 
RK 31,872,588 





360,852,117 
46,940,196 
847,200 
161,305 


"860'08 690 





Value ..cccccscccccccceee® 44 0 
Pork, fresh, Ibs. ....-...s0+- 6,485, 479 
Wale 2 nc cecssccvccccccses 990,339 









Wiltshire sides, Ibs. : 
_ve alue Se nied pee: ibn 8 90,68 60 








value 
s 51,735, "425 
alue 11,323,510 
alr 43,492,974 
Value 7,444,317 
Pickled pork, Ibs. 10,796, 095 








Value 
Oleo oil, 
Value 
Lard, Ibs. 
Value 






“9,601,001 










Neutral lard, Ibs. 
DE: decane ackureneanend 7 1,415,255 
Lard compounds, animal 
ee a eer ere 2.110.512 5,129,925 
WED cnvcboudedascessccch Bete 586,634 
Margarine of animal or 
vegetable fats, Ibs......... 326,652 367, = 
Peery wa $ 51,085 56, 
Cottonseed oil, Ibs. ...,..... 83,428,099 35,571, 382 
WED Jd cbncnsweedtasnbe ve $ 066 2,959,728 


Lard compounds vegetable 
CRIS, FOB, cocsonsnivavchenie 2,423,304 
WORGG 65 cne cScneddecxeded $ 320,998 


2,516,997 
815,999 
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Vegetable Oil Markets 


Market Active—Undertone Firmer— 
Considerable Evening Up—Rainy 
Weather Factor—Cash Trade Slow— 
Crude Quiet—Lard Better—Pig Re- 
port Bullish. 

Considerable activity developed in 
cotton oil futures on the New York 
Produce Exchange the past week, and 
the market scored a fairly good ad- 
vance in the face of heavy July liquida- 
tion. This was largely the result of 
broader outside buying power and local 
absorption on unfavorable rainy weath- 
er in the south and strength in cotton. 

Short covering was aggressive for a 
time, while a helpful feature was the 
persistent absorption of the July liquid- 
ation by practically all of the refiners’ 
brokers. It was apparent that the open 
July interest was large and that re- 
finers were anxious to get their hedges 
back or transfer them to the later 
months. The trade was looking for 
deliveries of 15,000 ,to 20,000 bbls. on 
July contracts, but at the same time 
the indications were, acording to those 
weil versed, that the deliveries would 
readily be taken care of. 

An overbought condition developed 
and the market suffered a good reac- 
tion from the highs. This was due to 
realizing and selling when cotton eased. 
The developments in the white com- 
modity of the south had the most in- 
fluence on oil throughout the week, 
although a better tone in lard helped 
at times. The July delivery widened 
to 50 points under September and 60 
under October at which difference re- 
finers’ brokers did considerable switch- 
ing and relieved the market of quite a 
load of nearby futures. 

Cash Demand Slow. 

The relative strength in the distant 
months was not surprising owing to 
the complaints regarding the new cot- 
ton crop. More or less surprise was oc- 
casioned, however, by the fact that the 
weekly weather report was somewhat 


WEEKLY REVIEW 


more fev-r.>'e than generally antici- 
patec, e::c incidentally said little re- 
gardimg the weevil. 

The ring crowd long of the market 
took profits on the upturn, while some 
were inclined to fight the advances. The 
news as a whole was more mixed in 
character, however, but the trade was 
still confronted with a rather poor cash 
demand, which made some skeptical 
of the bulges holding. However, un- 
certainties as to the new crop were in 








SOUTHERN MARKETS 


(Special Wire to The National Provisioner.) 
New Orleans. 

New Orleans, La., June 28, 1928.— 
The bullish government pig survey and 
continued unfavorable weather more 
than offset heavy tenders of July New 
York oil, declines being small and of 
short duration. Consensus of opinion 
here is that even a moderate crop is im- 
probable and that higher oil late sum- 
mer and early fall is now assured. July 
liquidations New Orleans futures ac- 
complished by switching into Septem- 
ber and October at twenty-three to 
twenty-five points and into December 
at thirty-five points. Large volume 
with no tenders of actual oil. Crude is 
firm at 9c bid, 914 cents asked in all 
directions. Bleachable steady at 9%c 
bid, 10 cents asked, New Orleans, with 
higher limits necessary to move fair 
sized lots. Crop continued late. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn, June 28, 1928. — 
Crude oil is in better demand and sales 
have been made at 9c for nearby, while 
9%e are bid for forward shipment. 
Forty-one per cent meal, $56.00@58.50; 
loose cottonseed hulls, $10.25 nominal 
f.o.b. Memphis. 


Dallas. 

(Special Wire to The National Provisionor.) 

Dallas, Tex., June 28, 1928.—Prime 
cottonseed delivered Dallas, nominal; 
prime crude oil, 9c; forty-three per cent 
cake and meal, f.o.b. Dallas, $57.00; 
hulls, $13.00; mill run linters, 4% @6c. 
Market very quiet. Considerable rain 
past week. 


evidence everywhere and it was gen- 
erally felt that a protracted period of 
warm dry weather would be most bene- 
ficial for the immediate future. 

As a whole, reports indicate that 
consumers’ stocks are limited. Some 
made the assertion that were refiners 
to advance their oil and compound 
prices the trade would readily absorb 
some 300,000 to 400,000 bbls. of oil, 
while others felt that- the consumer 
was inclined to let the refiner carry 
the stocks owing to the fact that the 
latter will not and has not been selling 
the consumer contracts for more than 
30 days or so this season. 

The situation as to demand, how- 
ever, would appear to be healthier in 
that the small stocks will force steady 
hand to mouth buying. In the aggre- 
gate, this could make for a fairly good 
consumption from month to month. 
There were quite a few who felt that if 
the future market maintained most of 
the advance, the refiners would raise 
cash prices. 


Hog Market Firmer. 


The hog market has been firmer, 
with the run moderate. At the same 
time the Government June pig survey 
indicated a decrease of 7 per cent in 
the spring pig crop compared with last 
year, equal to 4,000,000 head. It also 
indicated a decrease in the fall pig 
crop for this year compared with last. 
Provision men locally figured that this 
might mean some 6,000,000 to 8,000,000 
less hogs than the previous season. On 
the other hand, lard production con- 
tinued heavy, and reports still indicated 
that the stocks were steadily increasing 
although the time of the year is rap- 
idly approaching when the stocks should 
start to go down. 

sn the crude markets there was little 
of interest. Old crude was in small 


supply and, therefore, having little ef- , 


fect. Very little was reported being 
done in new crude, although at times 
it was said that refiners were selling 
October futures against purchases of 
new Texas crude at 8%c, giving a 
favorable hedging differential of about 
210 points. 

The weather map during the months 
of July and August in the south prom- 
ises to be the factor in oil. The trade 
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ASPEGREN @& CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 
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The large dealer, the small 

dealer, EVERY dealer, must 

have the best to compete 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


Every element of the cottonseed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
fdeal center for a cotton oil market. 


Always Use YOUR Cotton Oil 


Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 


a 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yeilow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 




















General Offices: 
CINCINNATI » OHIO 
Cable Address: “Procter” 


— ne 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 
In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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generally feels that production of cot- 
ton depends to a large extent upon 
climatic conditions during that period. 
The weevil situation is being watched 
closely, and while oil and lard supplies 
in the visible are sufficient for all im- 
mediate requirements until new oil is 
available, the question of oil prices is 
not so much dependent upon that fact 
as it is upon the new crov outturn, and 
whether or not a cotton crop sufficiently 
large will be raised to maintain com- 
fortable supplies above requirements 
for the next year. 

COTTONSEED OIL—Market trans- 
actions: 

Friday, June 22, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

AE are aes epee a ee BOED OB vnc: 
June OE ee. eee 
July 11900 1025 1017 1016 a 1018 
Aug. .... 100 1045 1045 1040 a 1045 
Sept. .... 6000 1065 1056 1056 a 1058 
Oct 8200 1078 1070 1070 a 1072 
Nov. .... 300 1077 1075 1069 a 1075 
Dec 1000 1080 1074 1075 a 1074 
Jan 200 1082 1082 1074 a 1078 


Total Sales, including switches, 27,- 
700 bbls. P. Crude S. E. Nominal. 
Saturday, June 23, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 

Spot .... . 1000 a. 
DMM: c.35. soos fees aknt ee oes 
July .... 4700 1024 1019 1020 a 1021 
A gts: Shae 4s eae 1045 a 1048 
Sept. .... 7100 1065 1058 1062 a 1063 
Oct. .... 2900 1078 1071 1078 a 1077 
Nov. .... 100 1078 1078 1075 a 1079 
Dec. . 5400 1080 1079 1078 a 1080 
Jan. 1074 a 1082 


Total Sales, including switches, 20,- 
200 bbls. P. Crude S. E. Nominal. 
Monday, June 25, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SS eT 
BONO! Sc aaics insss nisl RD 
July ....12600 1030 1020 1020 a.... 
rem ie | 
Sept. ....13500 1072 1065 1065 a 1067 
Oct. . 9400 1086 1075 1077 a .... 
Nov. .... 200 1086 1086 1073 a 1083 
Dec. . 1600 1085 1077 1077 a .... 
Jan. 200 1092 1092 1078 a 1082 


Total Sales, including switches, 37,- 
500 bbls. P. Crude S. E. Nominal. 
Tuesday, June 26, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

NOE scot a kieg) Sees A bok MD Eee 
eee eee: eG 
July ....16000 1037 1019 1038 a 1040 
| ee ae ne 1062 a 1075 
Sept. ....10500 1087 1066 1086 a 1087 
Oct . 7700 1096 1076 1098 a 1100 
Nov 200 1089 1089 1099 a 1100 
Dec . 1700 1106 1090 1104 a 1108 
Jan 100 1097 1097 1105 a 1112 


Total Sales, including switches, 36,- 
200-bbls. P. Crude S. E. Nominal. 


Wednesday, June 27, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

OS Se . 1025 a 1055 
SS Tey eS TPE aL 
July ....11200 1051 1026 1026 a 1028 
Aug. .... 100 1070 1070 1050 a 1060 
Sept. .... 9700 1099 1075 1077 a .... 
Oct . 4100 1110 1085 1086 a 1087 
Nov. .... 200 1105 1105 1085 a 1095 
Dec . 2000°1115 1090 1092 a 1098 
er en an 1094 a 1099 


Total Sales, including switches, 37,- 
200 bbls. P. Crude S. E. Nominal. 











June 30, 1928, 


Thursday, June 28, 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Aske. 








SNE cabs worawes ne<s secs SOE Oo 
_ eee 1030 1020 1020 a .... 
PORES x din Wis soesy aunts .--- 1060 a 1070 
re 1084 1075 1088.a .... 
LS SSeS 1096 1085 1094 a .... 
PHN: Bick scapes. Sates ..+. 1096 a 1102 
LS SES ee 1103 1095 1103 a 1104 
NS Ta tales diate 1105 1103 1107 a 1111 
 uiae oun, Lasw onic A 
See page 40 for later markets. 








COCOANUT OIL—Trade was rather 
quiet during the week but the under- 
tone was steady. Offerings, however, 
were not pressed but were fair, while 
buyers appeared to be awaiting 
developments. At New York, tanks 
were quoted at 83 @8%c, while Pacific 
coast tanks were quoted at 8c. 

PALM OIL—Offerings were light 
and demand for nearby oil was fairly 
good, while the undertone was firm as 
shipment oil was not pressing and 
sentiment to the market was friendly, 
At New York, spot Nigre was 7%e 
asked, and shipment Nigre, 7.05@7c., 
Spot Lagos was quoted at 8c in drums 
and 7%c in casks. 

PALM KERNEL OIL—Demand was 
very quiet and the market was slightly 
easier, with New York tanks quoted 
at 8%c, with buyers’ ideas about %e 
below that figure. 

OLIVE OIL FOOTS—Buyers and 
sellers were apart, and the market 
quiet as a result. At New York, June 
tanks were quoted at 95%c and July, 
9c. 

CORN OIL—Crude corn oil was quiet 
but steady with prices quoted at 8%@ 
9c f.o.b. mills. Refined corn oil, tanks 
New York, were reported offered at 
10%e. 

SOYA BEAN OIL—The market was 
dull but was steady owing to absence 
of pressure of supplies. At the Pacific 
coast the market was purely nominal. 
At New York, tanks quoted 10%%c and 
barrels 12%c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Demand for 
spot oil at New York was slow with 
offerings light. The trade was awaiting 
July deliveries. Crude markets were 
more or less nominal with little or 
nothing doing. 


——_¢o—__ 


COTTONSEED PRODUCT EXPORTS. 

Exports of cottonseed products for 
the nine months ended April 30, 1928, 
with comparisons for the similar period 
last year, are reported by the U. S. 
Census Bureau as follows: 


1928. 1927. 
| a a 46,595.291 26,632,215 
i CL, “WR a cock sedease 7,937,064 16,190,078 
Cake and meal..........se. 308,650 438,272 
(ha ee 156,280 210,597 
a eee 


COTTON OIL EXPORTS. 

Exports of cottonseed oil from New 
York, June 1, 1928, to June 27, 1928, 
28 bbls. 

a 
HULL OIL MARKET. 

Hull, England, June 27, 1928.—(By 
Cable.)—Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 33s 6d. ¥. 
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THE NATIONAL PROVISIONER 


ORE than one buyer has said “You 
get the business” after inspecting a 
few Wheeling Lard Cans and Pails and 
upon being advised that because Wheel- 
ing controls each step in manufacture 
from ore mine to finished product he 
could be certain of uniformly high quality 
containers from one shipment to the next, 
and that delivery on time could be assured. 
Let us send you a few Wheeling Lard 
Cans and Pails for close-up inspection. 
Note the bright appearance and well- 
coated surfaces. Judge for yourself how 
definitely they emphasize the message of 
quality your label carries to the public. 
Write us today! 


WHEELING CAN COMPANY 
WHEELING, W. VA. 


Wheeling 


Can Company 
















































THE NATIONAL PROVISIONER 


The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were steady the latter 
part of the week, lard backing and fill- 


ing, with packers sellers on bulges and 


commission houses buyers on breaks. 
Cash lard trade fair. 


Cottonseed Oil. 


Cotton oil firmer due to unfavorable 
weather, the strength in cotton and de- 
cided better cash oil and compound 
business. Deliveries of 20,000 bbls. on 
July contracts stopped by scattered 
houses, leaving short interest in the 
spot month. Refiners raised oil prices 
%ec and compound to 12%c in carlots. 

Quotations on cottonseed oil at New 
York, Friday noon were: July, $10.30@ 
10.50; Aug., $10.65@10.80; Sept., $10.85 
@10.87; Oct., $10.96@10.97; Nov., 
$10.95@11.00; Dec., $11.00@11.05; Jan., 
$11.00@11.15; Feb., $11.00@11.20. 


Tallow. 
Tallow, extra, 8%c sales. 

Stearine. 
Oleo stearine, 9%c¢ asked. 

the 


FRIDAY’S GENERAL MARKETS. 

New York, June 29, 1928.—Spot lard 
at New York: Prime western, $16.50@ 
16.60; middle western, $12.35@12.45; 
city, 11%c; refined Continent, 12%c; 
South American, $13.75; Brazil kegs, 
$14.75; compound, $12.25. 


fe --—- 


MAY CANADIAN MEAT EXPORTS. 


Considerable increases in the export 
of cattle, calves and lambs to the 
United States and a considerable de- 
cline in hogs and bacon are shown in 
the report of Canadian exports for 
May, 1928, compared with the same 
month of 1927. 

The exports are reported by the Do- 
minion Live Stock Branch as follows: 























CATTLE. 
May, May. 
1928. 1927. 
Te Great Britmin, Ne.....062. cacese  sevnce 
Pee iG Ding wo ass.ccnssceue 7,096 3,222 
DEE? duu wawve ses non seeounde - 7,385 3,620 
CALVES 
To U. S. A ie crckous erat 9,486 7,87 
Op SE eee ree ~~ 9,507 7,884 
HOG 
To t Ss. A As eseSecanee 2,687 13,832 
DRE ueeaGesvennenneese sss 4,135 14,339 
SHEEP 
To U. 8 A No.. 2,020 49 
ere 2,101 77 
BEEF. 
To Great Britain, Ibs......... 25,100 
To U. 8S. A eee 3,349,600 
OO a err 3, 589,800 
BACON. 
To Great Britain, lIbs.........3,167,900 5,231,700 
Sn USERS? Ghel MUie sw baebantes 297,300 304,700 
BE Gcrkeren ssaseuscenbaws 3,530,800 5,624,000 
PORK. 
To Great Britain, Ibs......... 63,900 495,300 
Oy ee ey 1,050,300 590,600 
Ee Sr a 1,325,600 1,364,300 
MUTTON. 
ee Pn TRE wsusees osespe .” -uensekh 
et eS 4,500 10,600 
DE Sse Seb eesandacbbses KOS 34,000 23,800 





BRITISH PROVISION CABLE 


(Special Cable to The National Provisioner.) 
Liverpool, June 29, 1928. 

General provision market steady but 
firm. Hams, square shoulders and pic- 
nics fairly active for prompt and for- 
ward shipment. Offerings light and 
spot prices gradually advancing. Lard 
trade continues dull. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 77s; hams, 
American cut, 94s; hams, long cut, 98s; 
Cumberland cut, 92s; short backs, 83s; 
picnics, none; bellies, clear, 87s; Cana- 
dian, 100s; spot lard, 61s 9d; Wilshire, 
none. 

a 
BRITISH PROVISION TRADE. 

May imports of bacon, hams and lard 
into Great Britain were slightly larger 
than in the preceding month and con- 


siderably larger than a year ago, ac- 
cording to the American Agricultural 
Commissioner at London. 

Unusually large shipments of bacon 
to the British market from Continental 
European countries other than Den- 
mark pushed the imports of that prod- 
uct up to a new high level of 88,704,000 
lbs., an increase of about 5,000,000 lbs. 
over April and 12,000,000 lbs. over the 
same month last year. 

Imports of bacon from the United 
States increased slightly. The ham im- 
ports were 1,344,000 lbs. ahead of April 
but only slightly larger than for May, 
1927. 

Lard imports for May at 24,398,000 
lbs. showed a slight increase over April 
but were more than twice the size of 
those of the same time last year. 

The May imports of meats and lard 
into Great Britain, are reported in 
cabled advices to the U. S. Department 
of Commerce as follows: 





Bacon Hams Fresh Lard 

lbs. Ibs. Pork lbs. lbs. 
DR .:.5 ne: \sevhes  Aeeens | ~sDannie 
ek: <n coco 2! neaeen” Anansi 
Ne ‘therlands oh RSS ee ee eee es 
U. - 6,608,000 7,616,000 ...... 19,936,000 

Irish F ree 

States ... 3,248,000 ...... RENE. «bk eeccs 
Canada .... a te § 6isass  asenee 
Others 824,000 224,000 ...... 4,368,000 


There were also 2,352,000 lbs. of pork 
imported during the month and 20,000 
head of live hogs. 


--—— 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for 
the week ended June 23, 1928: 


Point of 
origin. Commodity. 

Canada—Quarters of beef............ 
Canada—Calf carcasses ............... 
Canada—Beef cuts 
Italy—Sausage 
Italy—Hams 
Germany—Smoked hams 
Germany—Sausage 
Switzerland—Bouillon cubes 
II Ca .nk ss wie wig 0 00059 Sb en bed 
Ireland—Smoked pork 
Norway—Meat cakes 








3,417 Ibs. 


IE ID ‘ncn ds'n406b eo cw'ew'enoas ee 
OT SS eee eee 10,788 ibs. 
Holland—Canned meats .............. 1,835 lbs. 


Do you know how to build your hide 
pack to avoid shrinkage and keep your 
hides in No. 1 condition? 
“Packer’s; 


Ask the 
Encyclopedia,” the meat 





June 30, 1928. 
SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at the 
following centers for the week ended June 23 





1928, with comparisons. 
CATTLE. 
Week Co: 
ended Prey. week, 
2 1927, 

SUR. S65" sow ceive acne oe 25, 87: 
Kansas City ,132 fen 
OMADA . 2... ce sccccsscces 17,616 17,512 20,745 
es BME: co ox cc neceheaes * 094 P 
i SEER, 5 cn aw odaanes'ee 
CU osa'seescaweese 
Oklahoma City .......... 
BRGISMENONS 5.0 ccseseecs 
SURI Sis no's os kin ens se eis 





Cincinnati 
New York and Jersey City 10, 318 




















PIRIR none c cc c0es.0 2,132 
MEE. bask cacbiceaoey os 1,664 
We UMN: ok sass ye renee ,906 

BEE, cicanetacdpenscen 116,013 113,067 126,192 

HOGS 

ere ree 135,500 133,200 127,600 
Kansas City ............ 26,239 389,727 21,343 
Omaha ...cccccccsccccees 40,023 43, 104 53,306 
_ i ree 27, 167 33,477 41,027 
ee 23, 694 26,075 24,876 
ee eee 27 33, 670 30,760 
Oklahoma City - 4,517 
Indianapolis ............ 21,595 36,804 
eS Pe 86 15,015 17,517 
Cimcimmati ....ncccccsoce 19, 48 16,313 ae 
New York and Jersey City 44,512 45,917 44,959 
Philadelphia ............ 14,196 16,854 15,384 
(oo eer re rr 10,010 10,994 oa 
RE WOE 0c s0 ees csivee 5,708 5,921 4,308 

BED Ginwaes saan sauenn 771,453 499, 798 422,401 

SHEEP. 

CS SSE eer to 29,608 51,764 41,844 
Kansas City ¢ 28,689 21,873 
RS er 34,629 29,737 
ME EOE 23,884 17,212 
St. Joseph 22,711 16,183 
Sioux City 3,423 1,473 
Oklahoma City .......... 113 195 392 
Indianapolis ...ccccccece 791 1,483 2,467 
PPP rrrrr rrr ren 3,372 4,498 4,309 
ee rer 883 1,080 rr 
New York and Jersey City 45.206 51,018 49,418 
Philadelphia 3,132 5,375 5,384 
MUM cevcesencscciess 2,871 sacs 
Fort Worth 7,079 5,291 

_ Pree e rere ery 238,649 195,583 





BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 
Philadelphia, week ended J une 21, 1928: 

June 15 16 #418 19 2 a 
Chicago ....... 3 43 43 43 43 43 


New York ....44% 44 44 44 44 444 
Boston ........ 4444 44% .... 444% 44% 44% 
Philadelphia ..45% 45% 45 45 45 454% 


Wholesale prices of carlots — fresh 
centralized butter —90 score at Chi- 
cago: 

42%, 4214 421% 4216 42% 42% 

Receipts of butter by cities (tubs). 











This Last Last —Since Jan. 1— 

week. week. year. 1928. 1927. 
Chicago.. 54,493 52,380 60,719 1, 511, 986 1,607,008 
N. Y. .. 68,493 76,418 72,090 1,632,589 1,7 941 
Boston . 33,107 28,673 29,177 58352 7 599,647 

Phila. 24,138 28,990 24'903 547,885  555,1 
180,231 186,461 186,899 4,275,937 4,518,789 

Cold storage movement (lbs.): 

Same 
In Out On hand  week-day 
June 21. June 21. June 22. last year. 
Chicago ...456,992 2,642 10,424,081 15,203,095 
New York 8,894,804 
Boston . 5,936,149 
Phila. 3,399,023 
1,102,175 100,121 33,483,161 

ae 


ARGENTINE BEEF EXPORTS. 


Cattle reports of Argentine exports 
of beef this week up to June 29, 1928, 
show exports from the country were 
as follows: to England, 82,342 quar- 
ters; to the Continent, 11,185; others, 
none. 

Exports for the previous week were 
as follows: To England, 187,528 quar- 
ters; to the Continent, 9,750; others, 
none. 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—Market active and 
steady to firm. After an unsuccessful 
attempt to purchase hides at ‘ec under 
last week’s prices at the opening of 
the week, tanners entered the packer 
hide market on the second day of the 
week and cleaned up practically every- 
thing on hand except bulls at steady 
prices, in line with killers’ ideas. The 
actual sales are thought to have totalled 
around 90,000 hides, practically all 
June take-off, while a couple packers 
also booked a number of hides to tan- 
ning account. More hides could have 
been disposed of if available but pack- 
ers appear to be well sold up at the 
moment. Last trading prices are bid 
for all selections now and little in the 
way of offerings looked for until mid- 
dle of next week. The position of the 
market shows considerable improve- 
ment. 

Spready native steers nominally 
around 25@254c, with last trading at 
24%c for winter take-off; very few 
being produced at this season. Heavy 
native steers sold at 22%c and extreme 
native steers at 23c, unchanged. 

Butt branded steers sold at 22c and 
Colorados at 21%2c. Heavy Texas steers 
moved at 22c, light Texas steers at 
2142c and extreme light Texas at 22c, 
all steady prices. 

Heavy native cows brought 22c. Light 
native cows moved at 22%c; reports of 
%ec higher later declined were heard 
but not yet confirmed. Branded cows 
moved at 22c, also steady. 

Bulls were not sold, so far. There 
is a demand for native bulls but at 
prices considerably below packers’ 
ideas, which are around 17c for natives 
and 16c for branded; last trading in 
native bulls reported at 17c for Janu- 
ary to June. 

SMALL PACKER HIDES—Small 
packer hide market shows a firmer 
tone, in sympathy with big packer mar- 
ket. Only one local killer still holding 
June hides, all others having sold prev- 
iously, with the bulk of trading at 22%c 
for all-weight native steers and cows 
and 22c for branded. Bids of 22%c 
and 22c declined for July take-off, with 
killers apparently disposed to wait for 
wn next movement in big packer mar- 
xet. 

COUNTRY HIDES—Country hides 
show some improvement in demand on 
the light end but heavy hides continue 
rather slow. A fair demand for all- 
weights is reported at 19@191%4¢, select- 
ed, delivered. Heavy cows quoted around 
17%2@18c, selected. Heavy steers alone 
nominally around 19c. Good 45-60 buff 
weights quoted around 1914 @20c asked. 
Good demand for extremes and good’ 
25-45 Ib. weights could readily be sold 
at 2246c, with 23c generally asked, and 
offerings light. Bulls continue slow 
and nominally around 14%@l5c. All- 
weight branded quoted around 17@ 
17'4e, Chicago freight. 

CALFSKINS—Packer calfskins last 
sold at 30c and 30@31c asked, depend- 
ing upon dating. 

First salted Chicago city calfskins 
available at 28¢ for straight weights 
and a sale reported at 28c; another 
sale reported but price not disclosed. 


Outside cities quoted around 2742 @28c. 
Mixed cities and countries around 25@ 
25%ec. 

KIPSKINS—Last trading in packer 
kips in a fair way was at 27c for May 
natives, 26c for over-weights and 25c 
for branded. 

First salted Chicago city kips last 
sold at 244ec for one car, with a previ- 
ous sale at 25c. Outside cities quoted 
around 24@24%c. Mixed cities and 
countries around 24c. 

Packer regular slunks last sold at 
$1.80; hairless quoted nominally around 
65@70c. 

HORSEHIDES—Better demand re- 
ported for horsehides, with choice 
renderers held at $8.20@8.25, ranging 
down to $6.75@7.00 for fair mixed lots, 
depending upon percentage of render- 
ers. 

SHEEPSKINS—Dry pelts quoted 29 
@3lc per lb., according to section. Good 
demand continues for big packer shear- 
lings; one packer moved three cars at 
steady price of $1.35, and couple cars 
reported from another direction at same 
figure, being sold ahead in some in- 
stances. Pickled skins quiet; with sea- 
son over, quoted in a nominal way at 
$9.25 per doz. for packer straight run 
of lamb and $10.25 per doz. for sheep, 
last paid. One car of big packer spring 
lambs reported at $10.00. Small packer 
lamb pelts last sold at $1.35, locally. 

PIGSKINS—No. 1 pigskin strips 
nominally around 942@9%c, with 10c 
asked. Gelatine stocks moved in a 
small way at 4c, delivered. 


New York. 

PACKER HIDES—Packer hide mar- 
ket active and steady to strong. Dur- 
ing the fore part of the week, prac- 
tically all June hides except bulls were 
cleaned up, at prices steady with those 
obtained in the western market. Native 
steers brought 22%c, butt brands 22c 
and Colorados 21%c. The total move- 
ment was estimated at around 30,000 
hides, including some Philadelphia take- 
off. - Apparently more hides could have 
been moved and these prices reported 
now bid. Bulls have accumulated to 
some extent and are talked in a nom- 
inal way around 17c, with buyers’ 
ideas irregularly lower. 

COUNTRY HIDES—A little better 
tone is reported in the country hide 
market, especially on lighter weight 
hides. Good 25-45 lb. extremes quoted 
around 2242c, with 23c talked by some 
dealers; 25-50 lb. weights can be bought 
at %c less. Buff weights quoted around 
19'%4c, nominally, some asking 20c. 

CALFSKINS—Market fairly steady 
and moderately active. Sales of 5-7’s 
were reported at $2.25, or 5c down 
from last week; 7-9’s sold at $3.00, a 
steady price; 9-12’s held at $4.00, last 
trading price. The 12-17 lb. veal kips are 
quoted nominally around $4.50, while 
17-lb. up last sold at $5.75. 

oY a 

CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending June 23, 1928, 3,219,000 
lbs.; previous week, 2,837,000 lbs.; same 
week, 1927, 3,566,000 Ibs.; from Janu- 
ary 1 to June 23, 111,233,000 lbs.; same 
period, 1927, 116,304,000 lbs. 
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Shipments of hides from Chicago for 
the week ending June 23, 1928, 3,544,- 
000 lbs.; previous week, 3,909,000 Ibs.; 
same week, 1927, 4,758,000 lIbs.; from 
January 1 to June 23, 113,821,000 Ibs.; 
same period, 1927, 130,019,000 lbs. 

a 
SHEEPSKIN STOCKS. 

Stocks of sheep, lamb and cabretta 
skins, both raw stock and leather, sub- 
ject to correction, for May, 1928, with 
comparisons for the previous month, 
are given by the U. S. Department of 
Commerce as follows: 

RAW STOCKS END OF MONTH. 
May, ’28. April, °28. 


Sheep and lamb ............ 4,965,474 4,201,918 
NE, ec ivewtivccadessvecs ee 494,730 
FINISHED LEATHER AT TANNERS. 
Sheep and lamb ............2,758, 766 2,744,719 
ree 747,208 764,632 
IN PROCESS END OF MONTH. 

Sheep and lamb ............ 4,889,504 5,081,755 
NEM idence naeceonetaces 348,338 396,407 
PRODUCTION DURING MONTH. 

Sheep and lamb............. 2,831,999 2,973,152 
NONE aha as64.4.40 Demceunes 250,218 329,733 
—_@-—— 


CANNED MEAT EXPORTS. 
Exports of canned meats from the 
United States during May, 1928, and 
during the five months ended with May, 
with comparisons for the same periods 
last year, are given by the U. S. De- 

partment of Commerce as follows: 





MAY. 
1928. 
Total canned meats, lbs.......1,766,803 
SOSOE, -CORBON, BEM. 0's 010 sae de 131,533 259,118 
Sausage, canned, Ibs. ........ 174,025 274,082 


FIVE MONTHS ENDED MAY. 
Total canned meats, lbs. .....7,958,902 7,800,762 
Beet, Cawned, We .ccccedsce 1,011,482 1,432,151 
Sausage, canned, lbs. ........ 965,425 1,768,604 


fo -— 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended June 29, 1928, with 
comparisons, are reported as follows: 
PACKER HIDES. 
Week ended Previous Cor. week, 


June 29, ’28. week 1927. 

Spr. nat. strs.25 @25%n 25 @25% 22 @22%n 
Hvy. nat. strs. @22% 1 22b @22%ax @20 
Hvy. Tex. strs? @22 @22 @18% 
Hvy. butt 

brnd’d_ strs.. @22 @22 @18% 
Hvy. Col. strs. @211% @21% @18 
Ex-light Tex.. : 

CC ere @22 @22 @18% 
Brnd’d- cows.. @22 @22 @18% 
Hvy. nat.cows @22 214%4b@22ax @19%ax 
Lt. nat. cows. @22% 22%@23 @21 
Nat. bulls .. @liax 17 @lj7%n @16 
Brnd’d bulls . @16ax 16 @16%n 14 @15r 
Calfskins ....30 @38l1 30 @31 24N @23S 
Kips, nat. .. @27 27 @27% 22%N@22S 
Kips, ov-wt... @26 @26 @23N 
Kips, brnd’d . @25 @25 2 


25 @2 
Slunks, reg... @1.80 @1.80 1.30@1.50ax 
Slunks, hris. .65 @70n 65 @70 55 «6©@60n 
Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND SMALL PACKERS. 





Nat. all-wts..22% @23 @22% 20%@21n 
Branded ..... @22 @22 @18%n 
Nat. bulls ..164@1lin 16%@lin 14%@l15n 
Brnd'd bulls . @16n @l6n 13 @13%n 
Calfskins ... @28ax @28ax 21 @21\%ax 
MRE oe Seg 450 @24% 25 @26ax 21 @21%ax 
Slunks, reg....1.60@1.65 1.60@1.65 1.15@1.25 
Slunks, hris... @60n @60n 50 @65 
COUNTRY HIDES. 
Hvy. steers.. @19n 19 @19%n @16%ax 
Hvy. cows ..174%,@18ax @18ax 16 @16%ax 
OE 06s 0:00 1914 @20ax @20ax @ 
Extremes 214 @ 22 @23ax 19%@21 
oo eS 144@15n 14%@15n 138 @13%ax 
Calfskins ....28 @23% 23 @24 18 @18%n 
Kips ........22 @28 @23 18 @18%n 
Light calf....1.60@1.75 1.60@1.75 1.10@1.15 
Deacons ..... 1.60@1.75 1.60@1.75 1.10@1.15 
Slunks, reg... 75@1.00 60@ 75 
Slunks, hris...25 @30 25 @30 15 @25 


Horsehides ...6.75@8.25 6.50@8.50ax5.50@6.75 
Hogskins ....90 @95 90 @95 60 @65 


SHEEPSKINS. 
es MD 2 nis,  cdavaka “aeebds cess’ -ecenndoans 
Oe Se ON “bce note “obhowreinns | sdeuwcewee 
Pkr. shearlgs. @1.35 @1.35 @1.25n 
Dry pelts ....29 @31 29 @32 23 @25 


4 
E: 
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THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Beported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, IIll., June 28, 1928. 

CATTLE—Compared with week ago, 
fed steers 50@75c higher; yearlings, 25 
@50c higher; fat cows and heifers, 50c 
@$1.00 higher, inbetween’ grades 
butcher heifers up most; cutter cows, 
15@25c higher; bulls, 25c higher; 
vealers, $1.50@2.00 higher. Local runs 
were 8,000 smaller than ‘week earlier, 
scarcity developing on all killing 
classes. Very few replacement cattle in 
receipts, general rains having curtailed 
seasonal run of native grass steers. 
Extreme top fed steers and yearlings, 
$15.15; medium weight steers, $15.10; 
yearling heifers, $15.00, largely $14.00 
@14.75 market on fed steers and year- 
lings; sprinkling light native and south- 
western grassers, $11.50@12.50; most 
grass cows at close brought $8.25@ 
10.25; grain fed kinds, $10.75@11.75; 
cutter cows, $6.25@7.50; strongweights, 
up to $8.00. Heavy sausage bulls 
reached $9.60, weighty kinds selling 
largely at $9.25@9.50. Choice shipper 
vealers went to $16.00, lignt kinds to 
big packers finishing largely at $14.00 
@15.00. 

HOGS—After an early advance which 
carried hog prices to new high levels 
for the season, the top scoring $11.1 
there was a sharp reaction and today’s 
closing quotations are 50@65c below 
Monday’s best prices and 20@40c lower 


than a week ago. Big packers were ex- 
tremely bearish. Today’s top, $10.75 in 
comparison with $10.85 last Thursday; 
today’s bulk good and choice 180 to 340 
lb. averages, $10.40@10.70; 150 to 170 
lb. weights, $9.75@10.50; medium 140 
to 160 lb. averages, $8.50@9.75; pigs, 
largely $8.00@9.00; bulk packing sows, 
$9.15@9.40; smooth light sows, up to 
$9.60. 

SHEEP—Under light supplies, fat 
lambs continued upturns early but 
broke sharply when range supplies ex- 
panded at mid-week; top at $17.25 
Tuesday pounded to $16.50 Thursday. 
Closing values 25@65c lower for week, 
unevenly 25@75c down from high time 
Tuesday; rangers off most; sorts in- 
creased. Throwouts, $1.00@1.25 down, 
closing price spread on natives and 
rangers narrowest of the season. 
Rangers but little above season’s low. 
Yearlings shared fat lamb trends; 
sheep unchanged. 
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KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., June 28, 1928. 

CATTLE—Advancing prices at east- 
ern dressed meat markets and the 
diminishing supply of dry fed steers 
was responsible for 25@50c gains in fed 
steers and yearlings during the week. 
Desirable cake-fed Texas offerings 
shared in the upturn. Grass fat steers 
and the plainer grades of cake-feds 


June 30, 1928, 


ruled steady to 25c higher. Grain fe 
she stock held steady, but grassy kinds 
are 25@50c lower. Vealers closed at 
50c@$1.00 higher rates, with extreme 
top at $14.50. Strictly choice 962 Jb, 
short horn yearlings topped the week’s 
trade at $15.50. Light weight steers 
made $15.00 and best heavies stopped 
at $14.45. Bulk fed offerings cleared 
from $12.75@14.50. 

HOGS—A broad shipping demand 
stimulated the market for the more de. 
sirable grades and final prices are most- 
ly 25c over a week ago. Unfinished 
kinds moved slowly and show only 
slight advances, The week’s top reached 
$10.60 on Monday, while choice 210-269 
lb. butchers sold at $10.50 on the close, 
Packing grades finished the week at 
steady to 15c lower prices. 

SHEEP—Closing prices on fat lambs 
are steady to 25c lower than last 
Thursday, while mature sheep and 
yearlings are steady to 25c higher, 
Choice Colorado lambs scored $16.25 for 
the week’s top and best natives went 
at $15.85. Western lambs were scarce 
all week and the bulk of the natives 
cleared from $15.00@15.50. Fed Texas 
yearlings ranged from $11.25@12.00, 
and best wethers sold up to $8.00. Odd 
lots of fat ewes brought $5.75@6.25, 


ore 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., June 28, 1928, 

CATTLE—Compared with last Thurs- 
day, native steers 25@50c higher; west- 
ern grass steers, choice cows and low 
cutters, steady; other cows, 25@50c 
lower; fat mixed yearlings and heifers, 








Reference: Stock Yards National 
Write or wire us 


BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Bank. Any Bank in Twin Cities. 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 














The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Steck Yards, CHICAGO 


Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 














Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 


Indiana 


E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


Indianapolis 
Indiana 


J. W. MURPHY CO. 
Order Buyers 
HOGS ONLY 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards Omaha, Nebr. 


So. Omaha 
E. K. Corrigan 


So. St. Joseph 
R. G. Symon 
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Do you buy your Livestock 
through Recognized Pur- 
chasing Agents ? 
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95c higher; grass heifers and medium 
pulls, 25c lower; cutters, steady to 25c 
lower; vealers, steady to 25c higher. 
Tops for week: 813 lb. mixed yearlings, 
$15.00; 915 lb. yearlings and 732 lb. 
heifers, $14.75; 1328 Ib. steers, $14.65. 

HOGS—Values reached a new high 
point for the year to date when a few 
weighty butchers scored $11.00 Monday. 
Today’s prices stand steady to 5c 
higher than one week ago; top, $10.85. 

SHEEP—Lamb values slumped dur- 
ing the current week to show a 75c@ 
$1.00 loss from last Thursday. Early 
in the week good and choice kinds 
bulked at $15.25@15.75, with city 
butchers paying up to $16.00 sparingly. 
Late top, $15.00; bulk, $14.50@15.00; 
culls, $9.00; sheep, steady; most fat 
ewes, $4.50@6.00. 


K? 


——e-—__ 


OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Omaha, Neb., June 28, 1928. 

CATTLE—Moderate receipts of fed 
steers and yearlings furnished strength 
to the market and with broad demand 
from all quarters, prices advanced 25@ 
50c, good and choice weighty steers 
showing the full upturn. Beef cows 
showed little change, while heifers ad- 
vanced 25@40c. Bulls held about 
steady and veal prices declined around 
50c. Choice weighty steers, average 
around 1450 lbs., earned $15.00; big 
weights, 1591 lbs., $14.85, with year- 
lings and medium weights, $14.90. 
Heifers sold up to $14.50. 

HOGS—Uneven distribution resulted 
in a two-day market. Prices worked 
higher the fore part of the week, on 
Wednesday showed a sharp decline and 


. comparisons with a week ago show 


values steady to strong. Thursday’s 
top reached $10.25 paid for choice 240- 
290 lb. butchers. 

SHEEP—Fat lamb trade has been 
uneven, price advances featuring Mon- 
day and Tuesday, but declining Wednes- 
day and Thursday, with the weakness 
more than offsetting the strength. 
Compared week ago fat lambs and year- 
lings are around 25c lower. Sheep are 
unchanged. At the close, bulk of fat 
range lambs sold $15.75; natives, 
$15.50; fed clipped, $14.25; fed year- 
— $12.00@12.50; fat ewes, $5.50@ 


od 
SIOUX CITY 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., June 27, 1928. 

CATTLE—Cattle receipts for the 
week were normal, about 10,000. Qual- 
ity was exceptionally good. The mar- 
ket showed an advance of 25@50c per 
hundred, the highest prices of the year. 
Best cattle received were yearlings that 
sold for $14.85, with the bulk of choice 
to prime yearlings selling at $14.25 and 
up. Good to choice yearlings sold at 
$13.50@14.25, ‘and anything carrying 
fat went above $13.00. Fat heifers 
showed an advance top, going to $14.50, 
the top of the season; finished corn fed 
cows ruled steady, as did grass cattle 
on the basis of last week’s decline. Bulls 
and veals steady. 

HOGS—Receipts for the week, 33,- 
000. Prices were higher Monday. Later 
in the face of heavy receipts the ad- 
vance was lost. Top hogs today, $10.20; 
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bulk of better grades of butchers, $9.75 
@10.10; fairly good lights, $9.25@9.75; 
common and underweight lights, down 
to $9.00. 
SHEEP—Receipts very light; best 
lambs, $15.85. 
eX 


ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of riculture.) 


South St. Paul, Minn., June 27, 1928. 

CATTLE—Curtailed supplies and the 
healthy tone of the dressed trade ac- 
counted for the 25c or more advance 
on most killing classes. Mixed year- 
lings reached a new top of $14.75; 
yearling heifers and long yearlings, 
$14.50, with bulk of all yearlings from 
$13.00@14.00. She stock sold mostly at 
$7.50@8.75 for cows and $8.75@11.00 
for heifers. Cutters held at $6.00@ 
7.00, while bulls were boosted to an 
$8.00@8.50 bulk. Vealers are $1.00@ 
1.50 higher, good lights today selling 
mostly at $13.00@13.50. 

HOGS—Sharply increased hog runs 
wiped out part of the early advance on 
hogs, but closing values are in line with 
a week earlier on lights and butchers, 
these selling mostly at $10.00@10.25. 
Underweights are 25@50c higher and 
are selling from $9.00@9.50. Packing 
sows dropped 25c, the bulk today selling 
at $8.75. 

SHEEP—Fat lambs scored a 25c up- 
turn, desirable natives today going at 
$15.50; culls, $10.50. Sheep are un- 
changed at $4.00@6.50 according to 
condition. 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., June 28, 1928. 
CATTLE—Fed steers and yearlings 
advanced 25@50c, with weighty beeves 
at the full upturn. Choice fat heifers 
shared this gain, while other slaughter 
she stock ruled steady to 25c lower. 
Bulls remained unchanged and vealers 


‘10.25. 


43 


registered $1.00 advances. Choice year- 
ling and light and heavy weight steers 
topped at $15.00. Mixed yearlings sold 
up to $14.65 and fed steers and year- 
lings bulked at $13.25@14.65. Grass 
steers made $11.00@11.50. Choice 
slaughter heifers topped at $14.40. Late 
top vealers, $13.50. 

HOGS—Butcher values weakened 
from the early high point and closed 
only 15c higher, while packing sows 
ruled weak to 25c lower. Choice 230- 
lb. butchers topped at $10.40, with most 
180-260 lb. weights listed at $9.85@ 
The majority of packing sows 
cleared at $8.50@9.00. 

SHEEP—Demand showed improve- 
ment from the recent slump and lamb 
values scored 50c gains, while year- 
lings averaged around steady. Aged 
stock ruled strong to 25c higher. Choice 
range lambs topped at $16.25 and na- 
tives bulked at $15.00@15.50. Choice 
Texas yearlings cashed at‘$12.50. Fat 
clipped ewes cleared at $6.00@6.50. 


oes SS EESEa 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended June 23, and comparative periods: 

At 20 markets: 
Cattle. Hogs. Sheep. 


Week ended June 23...200,000 584,000 188,000 
Week O90. 02. cccencsies 195,000 628,000 304, 

BORE a. Snccdie eecadae 207,000 640,000 250,000 
. .239,000 528,000 235,000 
.-219,000 616,000 217,000 
BO a cee nsadetnedecess 194,000 836,000 221,000 


At 11 markets: 





Hogs 
Week on@ed, Fee Be ones cccccccccccescs 525,000 
WN IIS 5 Sih due cd pcedasossvacaene 547,000 
na sc yanadse eee cenesc<ednngnsKeeed 468,000 
EES eRe reer 
STEER EU SRO See OER IS NEY RSS ts 745,000 


At 7 markets: 
*Cattle. Hogs. Sheep. 
Week ended June 23...146,000 460,000 129,000 


Previous week ........ 150,000 471,000 212,000 
ME ake cteecCastcee tn 159,000 486,000 176,000 
yr nt 188,000 397,000 170,000 
\ RAP eRe Creer 161,000 483,000 139,000 
i.e ie Sree eareerig 148,000 616,000 164,000 


*Calves at Omaha, St. Louis and St. Joseph 
counted as cattle previous to 1927. 














BUFFALO, NEW YORK 


A Kennett-Murray Market 


Ideal for Eastern Killers 


Buyers on the Buffalo market 

Unquestionably find many advantages. 
Freedom from heavy condemnations— 

Fine dressing yields and quality— 

An abundant supply from which to select— 
Lower freight rates than from the West—and 
Overnight Service are a few of our advantages. 


Hogs are received here from 

Our very best corn-belt counties— 
Grown and finished by experts—and 
Selected on this market with greatest care 








Telegraph, Telephone or Write—for service 


Kennett, Murray, Maxwell & Co. 


BUFFALO, N. Y. 


Other Kennett-Murray Offices 


Chicago, Cincinnati, Detroit, E. St. Louis, Indianapolis, LaFayette, 
Louisville, Montgomery, Nashville, Omaha, Sioux City 








Seeds Ssh ther: 


2 a RS mean ot a telee: 


Pee Ades = 


1 Saga OIE I MO RO 





ew 


ae 


ee thn 


EL EG ABER 


OFLC 


= 








44 


RECEIPTS AT CENTERS 


SATURDAY, JUNE 23, 


Cattle. 
300 
500 
100 
400 

25 

300 
200 


Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 

Yr, JUNE 25, 

Cattle. 

Chicago 
Kansas City 
Omaha 
St. i 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 


1928. 


Sheep. 
2,500 


Hogs. 
1,000 

250 

"100 

3,000 


300 


1928 


Hogs. 

50,000 
11,000 
11,000 


Sheep. 
12,000 
6,000 
6,000 
5,000 
4,200 
500 
300 


3, 500 
8,200 
3°800 
600 
1,300 


TUESDAY, JUNE 26, 


Cattle. 


Chicago 

Kansas City 

Omaha 

St. Louis . 

St. Joseph . 

Sioux City 

St. Paul 

Oklahoma City 

Fort Worth 

Milwaukee 

Denver ... 

Louisville 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

Buffalo 

Cleveland 

Nashville 

Toronto 
WEDNESDAY, 

Cattle. 

Chicago 

Kansas City 

Omaha 

St. 

St. Joseph 

Sioux City 

St. Paul 

Oklahoma City 

Fort Worth ... 

Milwaukee 

Denver 

Louisville 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

Buffalo 

Cleveland 

Nashville 

Toronto 
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1928. 


Hogs. 


27,000 
11/000 
16,000 
17,000 

5,000 
12,000 

4,000 


Sheep. 


8,000 
5,000 
5,000 
7,500 


JUNE 27 


Hogs. 


19,000 
8,500 
15,000 
14,000 
6,500 
138,000 
12,000 
1,000 
700 


Sheep. 
16,000 








LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Thurs- 

day, June 28, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily h 
ing pigs exclu 


s and roast- 
d): 


Hvy. wt. (250-350 Ibs.) med-ch..$ 9.60@10.60 


Med. wt. (200-250 lbs.) med-ch.. 
Lt. wt. (160-200 lbs.) com-ch.... 
Lt. It. (130-160 lbs.) com-ch.... 
Packing sows, smooth and rough. 
Sitr. pigs (180 Ibs down), med-ch. 
Ay. cost and wt., Wed. (pigs excl.) 
Slaughter Cattle and Calves: 
ee (1,500 LBS. UP): 


STEERS (1,300-1,500 LBS.) : 
Choice 


- 14.75@15.25 
. 14.00@14.65 


- 14.00@14.75 


STEERS (FED CALVES AND 
YEARLINGS 750-950 LBS.) : 


. 13.75@14.50 


- 14.2 


Good 
Common-med. . 
HEIFERS (850 LBS. a: 
i 


- 11.2 


Common-med. es 
Low cutter and cutter. 
BULLS o> = aga acngmed 
eef -ch 
Cutter-med. 


Medium bees 
Cull-common, 


SLAUGHTER SHEEP AND 
LAMBS: 


Lambs (84 lbs. down) good-ch... 
Lambs (92 lbs. down) medium... 
Lambs (all weights) cull-common 
Yearling wethers (110 Ibs. nines 
medium-choice .. 

Ewes (120 lbs. down) med- ch.. 
Ewes (120-150 lbs.) medium- ch. 
Ewes (all weights) cull-common. 


CHICAGO. 
9.60@10.60 


8.35@10.35 

8.40@ 9. “4 

7.60@ 9.2 
10.23-243 ib, 


14. 
14. 


14.75@15.25 


12.50@13.90 
10.00@12.50 


14.50@15.25 


5@15. 14. 
13.50@14.5 13. 
9.50@13.5 9. 
12.50@14.7: 
5@14.25 
10.00@138. 
11.50@12. 
9.75@11.: 
7.75@ 9.75 
3.00@ 7.75 


9.50@10.75 
50@ 9.60 


-50@12.5 


3.50@16.00 
-00@ 13.50 


-00@11.5 


15.25@ 16.65 
13.75@15.25 
10. 

5.25@ 


0a 6.7 75 4 


7 75@ 5.25 1.5 


E, ST. LOUIS. OMAHA, 
$10. 
10.50@10.85 
9.00@10.60 9. 
3.50@ 10.25 


14. 
14. 


12. 
9.50@12. 


14. 
14. 


.00@ 12.7: 
50@11. 


.50@11.25 

-25@ 10.50 
7.50@ 9 
5.25@ 


3.50@ 8.75 


0 9. 
7.00@ 9.50 5. 


14.2 
10. 
0 6. 


13.5 
12. 
75@13.75 9. 
8.75@14.25 9.5 
5 7.00 5. 


-00@ 6.00 


25@10.80 $9.50@10.25 
9.60@10.25 
8.75@10.10 
8.25@ 9.65 
8.50@ 9.25 


75@10.70 


3. 90@ 
oe 


9.65 
8.75 
9.57-268 Ib. 


13.35@15.00 


14.15@15.00 

13.35@14.15 
85@15.25 
00@14.85 


14.15@15.00 
13.35@14.15 


25 


85 


85@15. 
00@14. 


14.15@15.2 
13.35@14.1 
00@13. 


85 11.90@13.35 11.7 


9.50@11.90 9.2 


85@15.22 
00@14.8: 


14.15@15.2: 
13.25@14.1: 


14.5 


65@15.25 13.50@14.65 14.00@14.7 
85@14.65 2.25@13.5 12. 
00@13.85 9.00@ 12.25 8 
25@13.75 12.25@1 
11.00@138. 

G1: 


3.75 12.00@14 
2. 
-00@12. 
9 


7.7 -00@ 
3.00@ 5.25@ 
75@10.! 75a 
7.00@ 


00@12.5 
00@ 9.00 


9.00@12. 
5.50@ 9. 
25 2.00@14. 
.00@12. 
3.50@10. 


75@14.2: 
00@ 10.75 


0@ 15.00 
00@ 13.50 
00@12.00 


5.00@15. 
3.25@15 » 13 
5 


10@ 14.00 
00@ 6.50 


-00@13.2: 9.5 
5.00@ 

50@ 6.50 
50@ 5.00 


4.25@ 


0@ 5.00 1.00@ 


KANS. CITY. 
$9.75@10.50 
9.75@10.50 
9.00@10.40 


75 


14.15@14. 
13.25@14.15 


14.15@15.00 
13.25@14.40 


5 14.40@15.25 
5 13.25@14.50 


5@13.25 
5@11.75 


13.25@14. 


or 


.00@11.00 
-85@10.00 
8.85 
7.00 


8.00@12.! 
6.00@ 8. 


11.00@14.5 
9.00@11. 
6.00@ 9. 


14.74@16. 
-50@14.75 
9.00@13.50 
VOM13.5 
4.75@ 6. 


6.00 


4.75 


ST. PAUL. 
$9.50@10.00 
9.65@10.00 
9.50@10.00 
-75@10.00 
8.00@ 9.00 
8.50@ 8.75 
9.17-271 lb. 


13.75@14.6¢ 
2.90@13.7 

13.75@14.75 

13.00@13.75 


14.00@15.00 
13.00@14.00 


11.00@13.00 
9.00@11.00 


50@15.25 
50 


” 


-75@14.00 
-50@12.75 


§ 00011 11. 50 


2.25@13.50 
-00@12.25 
9.00@11.25 


-29@11.25 
-75@10.2 
25@ 8.75 
0@ 7.25 


25 


-60@10.00 
3.50@ 8.75 


.50@11.00 
3.50@ 8.50 


2.00@14.50 
9.50@12. 
3.50@ 9. 


10. 50a 13.2 
9.00@13. 
50 §64.75@ 6. 


0 00 


50 


4.00@ 6.50 
1.00@ 4.75 


June 30, 1928. 


THURSDAY, JUNE 28, 1928. 


Cattle. Hogs. 
7,500 30,000 
2,009 3,500 

Omaha 2,000 8,000 

St. 2,000 10,500 

St. Joseph : 2,500 

Sioux City 5 

St. Paul 

Oklahoma City 

Fort Worth 

Milwaukee 

Denver 

Louisville 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

Buffalo 

Cleveland 

Nashville 

Toronto 


Chicago 
Kansas City 


600 

100 

100 

100 

1,000 

FRIDAY, JUNE 


29, 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth . 
Milwaukee 
Denver 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 


Cleveland 100 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock 
at leading Canadian centers for the 
week ended: June 21, 1928, with com- 
parisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 


ended 
June e 21. 


Prev. 
week, 
Toronto 12.00 
Montreal 
Winnipeg 
Calgary 
edmonton 
Pr. Albert 
Moose Jaw 
Saskatoon 


9.75 
9.50 
10.00 
8.50 


- PesSentsSess 
: SSsse 


9. 25 
VEAL CALVES. 
SNEED ccicnscccctevese $14.00 
Montreal 
Winnipeg 
Calgary 
Sdmonton 
Pr. Albert 
Moose Jaw 
Saskatoon 


$15.50 


“aR 
an 


- PAIZPSCeoHNw 
: SS32s28 


11.00 


SELECT BACON HOGS. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Pr. Albert 
Moose Jaw 
Saskatoon 


a3 


- SVPSScresS 
: SSRRBSS 


GOOD LAMBS. 


BOPOMO si iiceccocscdeed $18.50 


Montreal 
Winnipeg 
Calgary 
Edmonton 
Pr. Albert 
Moose Jaw 
Saskatoon 


HOG KILL AT 6 MARKETS. 


A total of 346,790 hogs were 
slaughtered under federal inspection at 
six of the principal markets of the 
country for the week ended June 22, 
1928. The slaughter at the individual 
markets is a follows: Chicago, 124, 
583; National Stock Yards (including 
St. Louis, Mo.), 53,669; New York (in- 
cluding Jersey City), 27,866; Kansas 
City, 59,377; Omaha, 41 448; South St. 
Paul, 39,847. 

——do—_—_ 

How hot should the water be in the 
hog scalding vat? Ask “The Packer's 
Encyclopedia.” 








, 19, 
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- Sheep, 
) 16,000 
) 3,000 
) 5,000 
) 3,000 
) 3,000 
) 1,000 
1,000 
) 6,800 
) 200 
) 100 
) 2,800 
) 100 
) 800 
) 300 
) 2,400 
) 500 
) 300 
) 8,400 
) 300 
Sheep 
8, 
1 
6, 
1, 
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June 23, 1928. 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, June 23, 
1928, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO. 

Cattle. Calves. Hogs. Sheep. 

re GOs nase 6,155 2,850 9,700 10,105 

a & Oo.......:- 5.189 2'869 12,200 10,827 
Morris & CO......-. 2,678 (965 20,100 3,119 
Wilson & CO....... 4,647 1,954 10,700 5,557 


-Am. Prov. Co. 1,029 coos Bet OO neve 
ane Hammond Co. 1,836 wees 5,900 ee 
Libby, McNeill & 

BERR cou ek ah pis 5% 821 Saas ae 

Brennan Packing Co., 8,600 hogs; Miller & Hart, 
4,100 hogs; Independent Packing Co., 4,700 hogs; 
Boyd, Lunham & Co., 5,800 hogs; Western Pack- 
ing & Provision Co., 10,300 hogs; Roberts & Oake, 
6,700 hogs; Agar Pkg. Co., 3,700 hogs; others, 

hogs. 

ony Cattle, 22,355; calves, 8,638; hogs, 
135,500; sheep, 29,608. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour & Co....... 2,383 809 5,438 5,878 
Cudahy Pkg. Co. . 1,968 529 3,507 6,603 
Fowler Pkg. Co..... 763 cea ae ae 
Morris & Co........ 1,977 681 2,060 3,532 
Swift & Co......... 3,641 880 10,0138 4,515 
Wilson & Co....... 3,183 460 3,750 4,597 
Loeal butchers...... 697 161 1,471 114 

NS ca Siri neg en 14,612 3,520 26,239 25,239 

OMAHA, 


Cattle and 
Calves. Hogs. Sheep. 









Armour & Co............. 4,652 11,201 6,709 
Cudahy Pkg. Co.......... 3,559 9,900 6,886 
DOM PEE. CO... ccccisccccce 1,442 7,530 vee 
ee Serer 2,147 2,758 3,389 
Swift & Co.. ay 


. 5,667 8,489 7,853 
Eagle Pkg. Co. 4 




















See BE. Gicaecencus 4 eae Sites 
Hoffman Bros. .......... eens eeu 
Mayerowich & Vail....... cece eoce 
Omaha Pkg. Co.......... oe 
Se SE Re Sey +e 
J. Moth & Bons... 2.200000 ‘ 
So. Omaha Pkg “ 
Eiesoin Pkg. Oo. ...cccecs 
Morrell Pkg. 
Nagle Pkg. 
Sinclair Pkg. Co......... 
SS eee wees 
WE WONG cccecceas cess ee 31,704 

SEN) ws duas bare sioee tess 19,511 71,582 24,837 

ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 

Armour & Co....... 1 527 4,981 4,489 
tS 2,128 2,288 6,388 4,940 
Morris & Co........ 1,24 618 1,237 1,617 
East Side Pkg. Co.. 1,560 15 1,732 sane 
BU GUNETSs occ sces 4,930 1,570 12,829 1,816 

EY Awe viesnaa ek 11,004 5,018 27,165 12,862 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co......... 2,284 627 11,717 13,091 








Armour and Co..... 1,485 301 8,062 4,061 
Morris and Co...... 1,124 357 «3,699 2,356 
Souk ee sbaie ae 107 6,762,181 

MONE ae gnSasic Gates 6,700 1,392 30,240 20,639 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,986 144 11,475 338 
Cudahy Pkg. Co.... 2,898 176 «11,373 169 








et tt See 147-6, 159 241 
Smith Bros. 17 139 Padi 
Local butchers “ee 15 asad awed 
Order buyers........ 2, 122 25,342 mates 

ME ois iccsaes 621 54,488 748 





OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co........ 1,290 421 2,772 15 




















Wilson & Co.. » 2701 479-2, 747 98 
MT OW a knad su cai 74 ee 263 aes 
Total ............ 3,155 900 5,782 108 
CINCINNATI, 
Cattle. Calves. Hogs. Sheep. 
C. A. Freund ...... 121 41 164 5 
A. Be. eae Vase 14 aierese 283 
J. Hilberg 20222227! 174 Spee at 63 
Gus. Juengling ..... 226 89 Paes 27 
E. Kahn’s Sons Co. 490 471 ~=6,508 258 
Kroger Gro. & B. Co. 248 152. 3,715 ‘ 
Lohrey Pkg. Co..... ee 311 
H. H. Meyer Pkg. Co. .... soak 3,543 
W. G. Rehn & Son.. 142 46 ik 
A. Sander Pkg. Co.. 5 Sinker 1,689 eeee 
J. Schlachter & Son, 233 171 ee 1383 
J. & F. Schroth Co. . 22 eooe 8,085 eee 
Vogel & Son........ 8 6 416 
ee 1,672 990 19,376 769 


THE NATIONAL PROVISIONER 











INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Outside buying ..... 601 2,255 18,890 1,447 
Kingan & Co....... 1,361 767 14,326 791 
Indianapolis Abt. Co. 1,408 110 437 28 
Armour & Co....... - 486 ll 1,484 27 
Beli Pkg. Os....... 47 sea 338 een 

Brown Bros. ....... 105 24 aaa 

Hilgemeier Bros... .. + chink 780 

Schussler Pkg. Co.. 15 Pare 237 
Riverview Pkg. Co.. 14 wees 178 sien 
Meier Pkg. Co...... 88 18 291 4 
Indiana Prov. Co... 40 31 196 14 
Art Wabnitz ...... ‘ 7 51 waren 24 
Maas-Hartman & Co. 20 12 ain 8 
Hoosier Abt. Co.... 19 ones Are anita 
Miscellaneous ...... 624 109 663 623 
MMO Savciur noses 4,839 3,388 37,820 2,966 

MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,162 3,411 6,049 249 
U. D. B. Co., N. ¥. 74 ams aie Sake 
R. Gumz & Co...... 144 67 
Armour & Co., Milw. 572 1,699 eae 





N.Y.B.D.M.Co., N.Y. 34 Scan er See 

eee 295 449 21 176 

TE 6:55 X05 0¢<4'0s 212 135 11 123 

DORR sc icccccceses Be 6 OCIS 574 
WICHITA. 


Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 692 392 11,729 1,236 
Dot Pke. Co. ....<2 302 70 5,499 1 
Wichita Dr. Beef Co. 20 wine eR 
Dunn-Ostertag ...... 131 
Keefe-LeStourgeon .. 57 














oo ere 1,202 462 17,228 1,237 
RECAPITULATION. . 
Recapitulation of packers’ purchases by markets 


for the week ended June 23, 1928, with com- 
parisons. 














CATTLE. 

Week Cor. 

ended Prev. week, 

June 23. week. 1927. 

NR ochncne oa alae n-ee dh 25,873 
i ar ren 16,297 
SIN Es isis, cad pers @avese'd 22,039 
ee ee 15 10,604 
i IN 6 a0dc 4 4 6.040 eos 6,7 833 8,361 
Sioux City .. ‘ 9,392 
Oklahoma City . . 3,891 
Indianapolis ............. 5,479 
oS SR eee ,672 1,874 
bn rn 2,492 7 2,431 
UMS -Gicsiews ete es eie< 5 1,231 
fle SIN Sous crehaecccuree t 7,423 
MP Lue eheesasanavas 114,868 

*Includes calves. 
HOGS. 

RD iayaieistesc.55 40 aN,et os 135,500 133,200 138,000 
i aE ree 26,239 39,727 21,343 
ME, Wlcae w av-onee nae Stack 582 70,871 78,783 


St. Louis ... 
St. Joseph .. 











Sioux City 4 51,089 48,487 
Oklahoma City .......... 5,782 7,936 4,517 
EE a cvnticngedaes 37,820 39,689 46,306 
Oi. er 19,376 15,448 17,567 
BEOING onc cccsecees 6,182 6,273 7,675 
A eee 17,228 22,243 9,599 
TO MOE wav asieaca yaaa 34,968 41,2385 46,2038 

OE eee 476,570 408,302 491,140 

SHEEP. 

ID a oon s kine adgelts 29,608 51,764 41,844 
jg een 25,239 28,689 21,873 
MIs oe teeta aancahs 24, 35,403 21,056 
St. Louis ‘ z 24,334 17,212 


St. Joseph .. 24,967 17,221 











Sioux City 2,565 647 
Okjsnonta CHYy «..0ircces 103 195 . 392 
PREMAMADOUE . vives veaeecs 2,966 5,402 6,339 
as ee 769 1,031 886 
PENS. os 4st evs sane 574 693 695 
\. . aa eee 1,237 2,871 624 
REGs: MME caisielh cg st dace erwe 1,514 1,906 1,701 

bore tidades ceeucat 121,096 179,840 140,490 


fo 
CANADIAN MEAT STOCKS. 
Cold storage holdings in Canada on 
June 1, 1928, with comparisons, are 
reported by the Dominion Live Stock 
Branch as follows: 


June 1, June 1, 5-yr. avg. 
1928. 1927. June 1. 
a ae 8,730,517 12,181,725 10,270,526 
| a. 1,081,749 Lee § virweawd 
Pork, Ibe. vi..4 51,673,974 46,710,486 48,127,220 
Mutton and lamb, 
WO 826240 ceces 1,124,869 1,807,161 1,539,388 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., June 18...19,727 3,589 45,425 8,889 
Tues., June 19... 7,228 3,035 24,834 5,167 
Wed., June 20...11,556 2,589 18,340 8,575 
Thur., June 21... 8,231 3,616 29,020 10,124 
Fri., June 22..... 1,218 623 24,143 5,754 
Sat., June 23.... 400 100 7,000 2,000 


Totals this wk..48,360 13,552 148,762 40,509 
Previous week ...49,847 14,772 147,421 63,390 
Year ago. ....... 53,71 14,553 168,738 56,737 
Two years ago...55,986 12,546 119,234 50,298 

Year’s receipts to June 23, with comparative 
totals: 





























1928. 1927. 
CNS Cra cts heacheseecderss 1,145,014 1,362,142 
IE inde devices veh ceren seas 424,450 377,259 
DD, a acdc ec kvntice es see ea «tn 4,757,410 3,784,410 
SEE © ccs ccnnvecndsacdasde cg 1,624,780 1,716,252 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., June 18... 5,243 4 9,517 598 
Tues., June 19... 2,339 122 5,622 2,583 
Wed., June 20... 3,756 1 2,616 2,278 
Thur., June 21.. 2,043 218 3,889 706 
Fri., June 22.... 1,490 111 4,468 2,703 
Sat., June 23.... 100 10 1,000 1,000 
Totals this wk..14,971 466 27,112 8, 
Previous week...14,780 113 26,310 6,147 
Year ag0. ....... 16,498 119 =41,393 6,660 
Two years ago...16,507 336 26,359 8,966 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week end. June 23.$13.90 $10.25 $ 6.00 $16.10 
® ak 340 














Previous week ..... 13.85 9.75 6. 16.10 
SE satcceeetenedue 11.40 8.75 5.90 15.05 
a : 9.70 14.10 5.75 15.55 
SRR rie ore 11.25 13.25 7.75 16.10 
ME Vw diwaeseecsin ses - 8.75 6.90 5.00 13.60 
BE ie crecccnwetsasen 9.85 6.85 6.15 15.10 

Avg. 1923-1927....$10.20 $ 9.95 $6.10 $15.10 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 


Cattle. Hogs. Sheep. 








*Week ended June 23..... 33,400 121,700 30,600 
Previous week 7 121,111 57,243 
WE a Biiscweriadone 37,2 127,345 50,077 
1926 eine 39,47 92,875 51,332 
1925 99,974 48,472 
i ESE rer rr rer r. 162,234 50,038 


*Saturday, June 23, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 
Average 
No. Wet. —Prices 
received. lbs. Top. Avg. 
*Week ended, June 23.148,8( 234 $11.10 $10.25 
Previous week.......- 147,421 231 10.2 9.75 
7 














1927 168,738 246 9.35 8.75 
1926 256 15.00 14.10 
1925 236 «613.80 13.25 
1924 236 7.30 6.90 
1923 237 7.50 6.85 

Avg. 1923-27........ 169,000 242 $10.60 $ 9.00 


*Receipts and average weight for week ended 
June 23, 1928, estimated. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the week 
ended June 23, 1928: 











I ES MIN bi 9 A ow onc cers cosy Casha vied 9,700 
ME RENE 6.5 Uidle 94 0 dcescs py.ee eam eudea 2,700 
SSSI oe gcicen, e's teas dees a'craaimuecns 12,200 
eR ere reer or 5,900 
PE I a o's) Wik seek 48.0 2:6 asin dlaaia ena 20,100 
Wr IO io Ssrcivasctisatcenceuiecetacesae 10,700 
PI i 6a 5 0d pecan hn Vida. cieig heiewalaigers 5,800 
bod) ey | dl pee gare aster 10,300 
I I diese: 6-5; ware ey oid wicca devise 6,700 
PE IE < biuid a tiele’ os. 600 60m <0 aloes kiarg nee 4,100 
Independent Packing Co................66. 4,700 
DO NE Ge ink oie oes actin wane wees 8,600 
DE INS 6 oho 8g bbe dh uwe os ene eas 3,700 
OGRCRS 50005 Rena bs Oi «Gl Maans's One ms SecesiareY 30,300 

WE nce cca davathekdddtesenivns caWasauns 135,500 
Previous week ee “ 133,200 
pC eee 138,000 
RUT adi. c/ad gieleatiaWe atee td's iu kims/daede mene oe 96,500 
EE Wevee cbhaes ucrnaneewens seen ddte-satous 93,500 
BE wee tes als: tidal 4iniely Mae ae aN we Guree e 175,400 


(Chicago livestock prices on page 44.) 
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Our New Stock House 


makes it possible to supply immediately 
all standard sizes and types of Stevenson 
Regular Doors and the wonder-working 


“Door that Cannot Stand Open”’ 


Bulletin No. 48—on this door—on request 


Stevenson Cold Storage Door Co. 


Makers of Cold Storage Doors Since 1888 
CHESTER PENNA. 























For ice tanks, cold rooms and pipes, 


always specify Mundet Jointite Pure Baked Cork. For every 
packing house cold insulation service specify Mundet’s 
Contract Department to install the cork for you. 

Our Practical Refrigerating Engineers cover the entire United 
States and Canada. No job too large or too small, 


L. MUNDET & SON, Inc., 
461 Eighth Ave. = Established 1865 New York City 






































Lower Refrigeration Costs 


MULTIPLE Effect Compressors, Internal 
Force Feed Lubrication, Constant high volumet- 
ric efficiency. Sturdy rigid construction. 

These are a few reasons why the packing in- 
dustry finds increased efficiency in HOWE Re- 
frigerating Machines. Made in all capacities for the 
suitable for large packers and retail butchers. PACKER, SAUSAGE MAKER, RENDERER 

AND BY-PRODUCT MANUFACTURER 


HOWE ICE MACHINE CO. Ammonia or Carbon 


dioxi t 
2825 Montrose Ave. - — _— s of 
Chicago refrigeration 


Write for Bulletins 
HOWE resrigeration 





























Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


| Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
| 902 Woodward Bldg., Washington, D. C. 
























NOVOID CORKBOARD 
12”x36” and 24"x36” sheets, in 1”, 1%”, 2”, 3”, and 4” 
thicknesses. Write for sample and Bulletin N-10 
CORK IMPORT CORPORATION 
345 West 40th Street Ww YORK 
Branch © ices: Atlanta, Boston, Buffalo, pe 
Hertford, Philadelphia, St. Louis, Troy 


















LUSE-STEVENSON CO. 


307 No. Michigan Ave. Chicago, IIl. 
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Ice and Refrigeration 


ICE NOTES. 

John Erck is planning to erect a cold 
storage plant in Driscoll, Tex. 

The People’s Ice & Storage Co., 
Roanoke, Va., has been incorporated 
with a capital stock of $125,000. T. B. 
Witt is the incorporator. 

The Files Ice & Cold Storage Co., 
Martinsburg, W. Va., has been incor- 
porated by Mary E. Files and W. M. 
Rockwell. The capital is $25,000. 

Tentative plans have been drawn for 
a cold storage plant at Lewiston, Ida. 
The cost will be in the neighborhood 
of $80,000. 

The new cold storage plant of the 
Terminal Ice & Cold Storage Co., 
Salem, Ore., has been placed in opera- 
tion. It cost $200,000. 

Improvements are being made in the 
plant of the Tuscaloosa Ice & Cold 
Storage Co., Tuscaloosa, Ala., at a cost 
of about $50,000. 

A new cold storage plant will be built 
in Coolidge, Ariz., by the San Carlos 
Ice & Cold Storage Co. 

A three-story cold storage warehouse 
is being planned for Little Rock, Ark., 
by the Arkansas Cold Storage Co. The 
cost will be about $100,000. 

Construction work has started on a 
one-story cold storage warehouse in 
Alhambra, Calif. It 1s being built by 
the Valley Ice Co. 

Plans are being made by the Cary- 
ville Mercantile Co., Caryville, Fla., to 
increase the capacity of its ice and cold 
storage plant. 

The White Provision Co., Atlanta, 
Ga., has made plans for the construc- 
tion of a cold storage and office build- 
ing to be located on Hunter St. near 
Washington. 

Work has been started by the J. C. 
Palumbo Fruit Co. on the construc- 
tion of a cold storage warehouse in 
Payette, Ida. 

The Evansville Ice & Cold Storage 
Co., Evansville, Ind., is planning a two- 
story and basement ice and cold stor- 
age plant. The cost with equipment 
will be about $65,000. 

Plans are being made to rebuild the 
cold storage plant of L. W. Bollmer, 
Malvern, Ia., destroyed by fire recently. 

Paul Liebman, Herington, Kan., has 
sold his ice and cold storage plant. to 
J. T. Bickell & Son. 

Bids are being received for the con- 

struction of a cold storage plant in 
Ayer, Mass. It will be built by the 
Nashoba Cold Storage Co. The cost 
will be $50,000. 
. Considerable new equipment has been 
installed in the plant of the Waynes- 
boro Ice & Cold Storage Co., Waynes- 
boro, Pa. 

The plant of the People’s Ice & Cold 
Storage Co., Claremore, Okla., has been 
sold to the Southwest Utility Ice Co. 

Plans are being prepared by W. M. 

ayer for a large cold storage plant 
to be built in Cincinnati,.O. The cost 
1s estimated at $500,000. 

J. L. Dorning will build an ice and 
cold storage plant in Burlington, N. C. 

The Michigan Artificial Ice Products 


Co., Detroit, Mich., has purchased the 
plant of the Ionia Cold Storage, Fuel 
& Ice Co., Ionia, Mich. 


The Georgia Power Co., has bought 
the municipal water, light, ice and cold 
storage plant, Donaldsville, La. 


eS aa 
WATCHING TEMPERATURES. 


Close regulation of temperatures is 
of great importance in many meat 
packing operations, and packers are 
coming more and more to place reliance 
for best results in automatic temper- 
ature controllers rather than in the 
human element. 

They are learning that through the 





HOLDS TEMPERATURES TO CLOSE 
MITS. 


New temperature control regulator will 
hold temperatures to within 1 deg. F. un- 
der favorable conditions without manual 
attention. A simple adjustment permits 
changing the temperature as desired. 


use of these devices fuel is saved, bet- 
ter products are produced, and labor is 
used more efficiently because it can give 
its attention to processing operations 
rather than to keeping temperatures 
within close limits. 

In the past the problem has been not 
to regulate temperatures, but to hold 
them within a very close range of the 
point desired. Recently improved tem- 
perature controllers have been devel- 
oped that will maintain practically con- 
stant temperatures. Among these is 
one designed to meet the need for a 
self contained, automatic, simple device 
of high sensitiveness and low cost. It 
is made by the American Schaeffer & 
Budenberg Corporation, New York 
City. 

By combining a very flexible bellows 
of new design with an operating spring 
of unusually large diameter and great 
length, a mechanism has been secured 
which holds temperatures within very 
close limits. Under favorable condi- 
tions regulation can be secured within 


1 deg. F. consistently without manual 
attention. 

The instrument is being made in a 
number of standard temperature 
ranges and can be set as desired. The 
setting point may be adjusted by turn- 
ing a nut which varies the tension of 
the valve spring and thus determines 
the pressure required to expand the 
bellows. A scale enables a given ad- 
justment to be repeated accurately 
after it has been changed. 

A feature of the mechanism is the 
safety device to guard against damage 
to the bellows from overpressure 
caused by accidental overheating. This 
is in the form of a spring which is 
placed between the upper and lower 
parts of the valve stem. If the pressure 
in the bellows increases after it has 
completed its stroke and the valve is 
seated, this spring is compressed, allow- 
ing further expansion. The greatest 
pressure that may be generated in the 
system will not damage it, it is claimed. 

The controller is particularly suited 
for hot water service tanks, water heat- 
ers, retorts, cookers or kettles or 
wherever a simple controller is required 
for very close regulation. 

Ae 
SOFT WEARING RINGS. 

Soft metal wearing rings have less 
friction on the cylinder walls than the 
cast iron piston, hence there will be 
less wear on the cylinder walls and less 
friction losses in the compressor. This 
is more pronounced in the machines, 
with high piston speed than with the 
slow speed machines. 

A combination of fifty copper and 
fifty lead has been found to give ex- 
cellent results, being tough and less 
liable to crack and break up than bab- 
bitt or white metal and less liable to 
pick up particles of foreign matter, 
which wear the cylinder and may cause 
scoring. 

Care should be taken to equip the 
machine with a fine mesh strainer to 
keep out foreign matter, also to lubri- 
cate the piston and to prevent feeding 
gas to compressor which contains ex- 
cessive liquid. 

a oe 
NO PORK WITH GERMAN BEANS. 

Pork cannot be included with baked 
beans that are to be sent to Germany, 
because the importation of meat in air- 
tight cans or similar containers is not 
permitted. It is therefore advisable, 
the Department of Commerce says, for 
packers not to add pork to the baked 


beans which are intended for sale on 
the German market, in order to avoid 
refusal of entry at the port of importa- 
tion. 


AA pe ee 4. 
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Cash Provisions -Beef - Etc 
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J.C.Wood & Co. | 





Board of Trade Bldg BROKERS CHICAGO 


F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 














C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bidg., Cincinnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 


| 
| 
| 
| 
| 
| 
| 


| 1637 Prairie Ave. 


H. P. Henschien 


HENSCHIEN & McLAREN 


Architects 


R. J. McLaren 


Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 














Charles A. Streets, Broker 
Buying and Selling 


Provisions, Fresh Meats, Tallow, 


Greases, Fertilizer Materials 


824 Engineers Bldg. CLEVELAND, O. 





H. C, GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical 


» Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 


1134 Marquette Bldg. CHICAGO 














Continental Brokerage, Inc. | 


J. Fred Shafer 


E. G. Hayden 
7 oodstuffs 


PROVISIONS Vegetable Oils 


Warehouse and office 
| 332 and 334 Guilford Ave. BALTIMORE, MD. 


Chas, F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Packinghouse Architects and Engineers 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
222 W. Adams St. Chicago, Ill. 














1928 


VILLAR & CO., Inc. 


Wholesale Commission Dealers in 
Hams, Bacon, and Lard 
Connections Solicited 


| Box 201 San Juan, Porto Rico 

















L. V. ESTES INCORPORATED 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 














Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


fh. G- JAMES; COMPANY? 


Branch Office 
148 State St. 
BOSTON 
Cross Code 


We specialize in taking 
care of the require- 
ments of buyers located 
all over the United 
States and Canada. Of- 
ferings telegraphed 
promptly on receipt of 
inquiries. 


Tallows, 


PROVISION BROKERS 


Beef, Provisions, Packing House Products. 

Greases, Fertilizer Materials, Bone 

Materials, Animal Feeds, Whale Guano, 
Bird Guano 





We trade in Domestic, Canadian, European, 
Australian, New Zealand and South 
American products on 
brokerage basis. 


On request, our com- 
plete provision, fresh 
meat, packinghouse 
products, tallow and 
grease daily market 
quotation sheets will 
be mailed to any mem- 
ber of the trade free of 
charge; also our period- 
ical market reports. 






































June 30,1928. 


THE NATIONAL PROVISIONER 


49 


Chicago Section 


R. S. Sinclair, president of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., 
visited in Chicago this week. 


R. C. Austin, head of the R. C. Austin 
brokerage firm, Pittsburgh, Pa., was a 
business visitor in Chicago this week. 


Ray Stevenson, of the E. G. James 
Co., after a rather extended visit in the 
East, is now in Wisconsin on a fishing 
trip. 

R. H. Daigneau, provision manager, 
George A. Hormel & Co., Austin, Minn., 
transacted business in Chicago this 
week. 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 19,273 cattle, 8,185 calves, 
65,879 hogs and 41,934 sheep. 


S. E. Henry, of the William N. Ware 
Co., brokers in packinghouse products, 
has gone East on a vacation. He also 
attended his class reunion at Harvard. 


Wm. Bresnahan, the tallow and 
grease expert with John W. Hall, is out 
of the city on a vacation. He is visit- 
ing points of interest in the West by 
motor. 


Provision shipments from Chicago 
for the week ended June 23, 1928, with 
comparisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs..18,156,000 18,326,000 18,548,000 
Fresh meats, lbs...33,705,000 38,471,000 40,841,000 
eS eee 3,888,000 5,511,000 7,872,000 


D. W. Awtry, sales engineer for the 
Diamond Crystal Salt Co., has returned 
to Chicago after a two months’ tour of 
the East. Curers are always glad to 
see Mr. Awtry when he walks into the 
plant, as he is an old curing superin- 
tendent and an expert in such matters. 


H. J. Zimmerman, sales manager of 
the Crandall-Pettee Co., New York, and 
successor to the late Paul Delaney as 
booster for meat loaf ovens, was in Chi- 
cago this week visiting his friends in 
the trade. Zimmerman says the right 
kind of a reel gas oven never wears out 
if you take care of it. 


“Con” Yeager of Pittsburgh, that fa- 
mous globe-trotter, writes from Leipzig 
that he never saw such hogs as they 
have over there, razor-backs weighing 
600 lbs. “Con” thinks there must be a 
lot of guts in such hogs. Perhaps he 
will pick up something entirely new in 
souvenirs for the next packers’ con- 
vention. 


_ His friends in the industry will be 
Interested to know that Frank Messen- 
ger, of the U. S. Department of Com- 
merce, has been appointed assistant to 
the trade commissioner at London, and 
will specialize in study of oils and fats 
markets as well as soap, margarine, 


etc., in Great Britain and on the Conti- 
nent. 


The National Specialty Co., manu- 
facturers of sewed casings, have 
changed their firm name to the Ward 


Casing Co., Inc. F. M. Ward is presi- 
dent and treasurer, and B. J. Ward is 
vice-president and secretary. The busi- 
ness will be carried on at the same ad- 
dress, 3218 South Michigan avenue, 
where their business has grown steadily 
during the past few years. 
ae 

WOMAN PROVES BROKER’S SKILL. 

In the emergency created by the 
death of that good friend of all packers, 
Joe T. Taylor of Pittsburgh, the re- 
sponsibility of preserving and continu- 
ing the business of the J. T. Taylor 
Brokerage Company fell to his assis- 
tant, Mabel Leonard. 

Miss Leonard’s undertaking is in 
nowise experimental, as her acquaint- 
ance with the packing industry is 
based on her association with Mr. 
Taylor’s business over a period of sev- 
eral years. During the ‘many times 
when Mr. Taylor entrusted the entire 
management of the business to her she 
has proven her ability as an executive, 
as well as her skill in the art of selling. 

The company continues under its 
rightful name, as the business is now 
Mrs. Joe T. Taylor’s by inheritance. 
The new associate is Donald C. Frank- 
lin, who is Mrs. Taylor’s son-in-law as 
well as a nephew of George L. Frank- 
lin, head of the Dunlevy-Franklin 


Company, Pittsburgh packers. The am- 
bition of Miss Leonard and Mr. Frank- 
lin is to maintain a service to the trade 
based on the high standard of fair deal- 
ing which was characteristic of the man 
whose place they attempt to fill. 








MABEL LEONARD. 
Able woman broker who succeeds to 
the direction of the business of the J. T. 
Taylor Brokerage Co., Pittsburgh, Pa. 





1927 AGRICULTURE YEARBOOK. 

Meat ‘production and consumption in 
the United States is only one of many 
articles on the meat and livestock in- 
dustry contained in the 1927 Yearbook 
of Agriculture, recently issued by the 
U. S. Department of Agriculture. 

In its 1234 pages are also included 
detailed statistics of the meat industry, 
as well as of all agriculture, supple- 
menting the 320 short articles in which 
new scientific discoveries and progress 
in farm production and marketing are 
dealt with by department specialists. 

In a foreword Secretary of Agricul- 
ture Jardine indicates that the book is 
prepared primarily for farmers, to 
whom it is distributed more generally 
than to any other class. 

Among the articles of interest to the 
meat industry are the following: 

Beef from young stock of quality has 
best demand; cattle price trend strongly 
affected by value of dollar; fats pre- 
vented by simple precautions from 
turning rancid; hides and skins to be 
standardized as aid in marketing; hog 
industry losing much on pigs that don’t 
get to market; Jamb price changes 
usually controlled by very few factors; 
livestock estimates anticipating receipts 
aid orderly selling; meat animals 
judged at stockyards from consumer’s 
standpoint; meat color fixatives give 
familiar color to cooked cured meat; 
meat cuts.differ in composition and food 
value; meat inspection is advanced by 
use of improved equipment; and many 
others of either direct or indirect inter- 
est to meat production and marketing. 


———_¢e—___ 


OLSEN NEW B. A. E. CHIEF. 


Appointment of Nils A. Olsen as 
chief of the U. S. Bureau of Agricul- 
tural Economics, effective July 16, is 
announced by Secretary of Agriculture 
Jardine. Mr. Olsen has been assistant 
chief of the bureau, in charge of re- 
search, since May, 1925, and succeeds 
to the chiefship made vacant by the 
resignation of Lloyd S. Tenny, who has 
taken an executive position with the 


genta California Fruit Industries, 
ne. 

Mr. Olsen joined the Department of 
Agriculture in 1919, as an assistant 
agricultural economist, and has been 
progressively promoted since then 
through the various economic activities 
of the department. As assistant chief 
of the Bureau of Agricultural Eco- 
nomics, Mr. Olsen has been responsible 
for the development and coordination 


- of research work in the bureau. He 


has also had administrative charge of 
the Division of Agricultural Finance, 
directing the research and investiga- 
tional work of that unit. 





Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 


CASH PRICES. 

Based on Actual Carlot Trading, 
June 28, 1928. 
tegular Hams. 
Green. 


$. P. Boiling Hams. 
H. Run. 
1 


Skinned Hams. 
Green. 





*Square Cut and Seedless. 


D. 8S. Bellies. 





Other D. S. Meats. 
Extra Short Clears.......... 3° 


PSS Oe DO6n es 6056040066 0400s 05" 12.00 
loose 
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SATURDAY, JUNE 23, 





MONDAY, JUNE 2: 92 





Open. High. 
LARD 
July 
Sept 
Dee 
CLEAR I 
July 3.85 13.8714 
Sept. . “14. 30 14.30 
(is cone 
SHORT RIBS— 
July ...12.30 12.30 
BEM. 2. cece 
Sie sans one 
Open. High. 
LARD— 
July 
Sept 
Oct. 
Nov 
Dec. 
CLEAR BELLIES— 
July ...13.95 3.97% 
Sept. ...14.40 14. 40 
Oct. ...14.50 14.50 
SHORT RLBS— 
July 12.35 
Sept. 12.75 
Oct. ° 
TUESDAY, JUNE 2 
Open. High. 
LARD— 
July ...12.00 12.10 
Sept. ..12.35 12.4214 
Oct. ...12.50 12.60 
BOTs 000 son Ss 
Dec. ...12.60 12.7214 


CLEAR BELLIES— 


July ...14.00 14.00 
Sept. ...14.37% 14.47} 


Oct. ...14.50 14. 52lg 

SHORT RIBS— 

July ...12.35 12.40 

Sept. ...12.65 12.70 

Oct. ...12.80 12.80 
WEDNESDAY, JUNE 27, 
Open. High. 

LARD— 

July ...12.10 12.15 


Sept. 12.42%-41% 12.50 
Oct. .12.624%-67% 12.70 


Nov. ...12.72% 12.72% 
Dec. ...12.80 12.8214 
Jan. ...13.30 13°30 
CLEAR BELLIES— 

July ...14.00 14. a2% 


Sept. ..14.474%)-50 14.62 
CUE. see eves . 
SHORT RIBS— 


July ...12.40 12.40 
Sept. ..12.70 12.70 
Oct. ...12.90 12.90 


THURSDAY, JUNE 28, 192 


Open. High. 
LARD— 
July ...12.05-07% 12.07% 
Sept. ..12.42%4-45 12.45 


Oct. ...12.57% 2.57% 
_, Tee 

Dec. ...12.75 12. 75 
GAM. occ coves 


CLEAR BELLIES— 
July ....14.12% 14.15 


Sept. ..14.60 14.6214 
OCb. 20 cece coee 
SHORT RIBS— 
July ...12.50 12.50 
Sept. ...... cess 
_ es eae 
FRIDAY, JUNE 

Open. High. 
LARD— 
July ...12.02% 12.07% 
Sept. ..12.37%-40 12.42% 
Oct. ...12.55 12.60 
FR eee 
Dec. ...12.67% 12.70 
ee cee 
CLEAR BELLIES— 

July ..114.25 14.3214 
Sept ...14.65 14.8214 
Oct. ...14.75 14.85 
SHORT RIBS— 

July ...12.60 12.62% 
Sept. ..12.75 12.90 


Oct. ...12.85 12.97% 




















2. 
2. 
2. 


40 
70 
85 








CHICAGO HOG PURCHASES. 








June 30, 1928, 


Purchases of hogs by Chicago Pack. 
ers for the week ended Thursday, June 


28, 1928, with comparisons: 


Week 

ended 

June 28. 

REE MEMO: sie sess 505 10,514 
Anglo-American Prov. Co. 3,591 
le Fo See vee 9,032 
G. H. Hammond Co...... 4,279 
Oh rae 5,330 
wi eR See 7,809 
Boyd-Lunham Co......... 4,587 
Western Pkg. & Prov. Co. 9,264 
Roberts & Oake.......... 5,340 
OS 8 aaa 4,282 
Independent Pkg. Co..... 3,754 
Brennan Pkg. Co......... 8,149 
BOOP FES: GOs. i o0cssdse 2,893 
i ere Pe ret 78,825 








Cor. 
week, 
1927, 
10,358 

2,487 
12,682 

6,989 

7,627 
11,849 

5,164 
11,749 

6,502 

6,313 

4,159 
6,306 
3,459 


a 


95,594 


CHICAGO RETAIL MEATS 

















Beef. 
Week 
ended June 29, Cor. wre 1927, 
No. No. No. Ne No. 
i. & &@ 8. 
Rib roast, hvy. end.35 22 16 12 
Rib roast, It. end..45 28 20 20 
Chuck roast ........ = 20 14 4 
Steaks, round ...... 30 20 20 
Steaks, sirl. 1st cut. 60 40 22 22 
Steaks, porterh. ...75 45 29 25 
Steaks, flank ......28 25 18 8 18 
Beef stew, chuck...20 18 12% 20 124 
Corned briskets, 
ee Pree 24 22 18 18 
Corned plates ......16 12 10 10 
Corned rumps, bnis. .25 22 18 18 
Lamb. 
Good. Com. Com. 
neem o0cce 0 30 5 
DT <ctennnensS suai 42 30 30 
BOOM vcnccces coocdD 15 b 
Chops, shoulder. Tr] 20 20 
Chops, rib and loin..60 25 25 
Mutton. 
Sree voonee ‘ iy 
Stew pases 7: ° ey 
Shoulders ........ . “a 
Chops, rib and loin. 35 om de 
Loins, 8@10 av..........2 : @u4 
Loins, 10@12 av @23 
Loins, 12@14 av @20 
Loins, 14 and over...... 18 @20 @18 
SE eeuuwab use W idee é @26 @38 
IE 0 a'asb an 6 00 psae @18 @i8 
DE ciah wash saGcncena es @23 @20 
a <enan @15 @15 
CE Seni tise konbees @14 14 
Teak lard, raw... .......0 @12% 15 
Veal. 
Hindquarters ........... 32 @36 @36 
Forequarters -.18 @24 24 
OF ‘ssese es --32 @36 36 
See 14 @18 18 
EEE ccencewseseccees 12 @24 24 
EE bn Saher den sh Gk © 7) @40 
Rib and loin chops ...... 35 @35 
Butchers’ ~ 
BE nvouwosusccegsseedee @é 
SUE sccndtancawenn sve g 3” @3 
Bone, per 100 lbs @50 @n 
Calf skins ...... re @22 @1T 
ERS ee @21 @16 
BED: cuvegseenssuvede @12 @12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, l. ¢ 1. Chicago..... 9% 
Double refined saltpetre, gran. l.c.l.. 6% 5% 
CREE 5 a sus i scree ae aae oan tot 1% 
Double refined nitrate of soda, f.o.b. 
Se a rere 3% 
Less than carloads, granulated.. 4 
SN: ‘nx ccucvicasvanbuckbocdeute 54 5 
Kegs, 100@200 lbs., le more. 
Boric acid, carloads, powd., bbls.... 84 
Crystals to powdered, in bbls., 

5-ton lots or more.............0. 9% 9% 

In bbls. in less than 5-ton lots.... 9 
Borax, carloads, powdered, in bbls.. 5 4% 

In ton lots, gran. or pow., bbls.. 5 4% 
Salt— 

Granulated, car lots, per ton, 

GIN. WRK sins 35 0.005'50.d0ne bon donee $6.60 
Medium, car lots, per ton, f.o.b. Chicago, 

REE 0 0 :60.00:0:0's 3.05 hod. dad 0s et bao eee 9.10 
Rock, carlots, per ton, f.0.b. Chicago..... 6.10 

Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

WME) so scdasiccesnssskess aucun scam @4.51 
Second sugar, 90 basis ............. None - 
Syrup, testing 63 and 65 combined su- 

crose and invert, New York @ 
Standard gran. f.o-b. refiners (2%). @5.0 
Packers’ curing sugar, 100 Ib. 

f.o.b. Reserve, La, less 2%......- @5.0 
Packers’ curing sugar, 250 Ib. 

f.o.b. Reserve, La., less 2%....... @5.0 














af 


pe Ne et ee es PS 
_ 
_ 


B85 


g 


wk., 1927, 
Nu. No, 
:. a 
22 «6 
28 20 
20 4 
380 20 
32 23 
37 25 
25 18 
18 12% 

22 18 
12 10 
22 («18 
Com. 

25 

30 

ty 

20 

25 


ADH 
Bas 


shi- 
. $6.60 


0, 

" 9.10 
‘ 6.10 
@4.51 
None - 


A 
asa 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended 


June 30, 1928. 









Prime native steers......22 @23% 
Good Nallye SweePS...-+- - @zz 
Medium stee i. pean aaa wel 
S, ZOOM .eeereewees 2a 
Mv vcccens ceceee Steg ond 
Hind quarters, choice 614 @2 28 
Fore quarters, choice. 19 @20 
Beef Cuts. 
Steer Loins, No. SRR @39 
Steer Loins, No. 2.-- eee 39 
Steer Short Loins, No. i. @50 
Steer Short Lwins, No. 2. @4l 
Steer Loin Ends (hips)... @28 
Steer Loin Ends, No. 2.. @2s 
Cow Loins ...-++++eeeeee ay 
Cow Short Loins.....+++- ws 
Cow Loin Ends (hips).... w20 
Steer Ribs, No. 1....---- @26 
Steer Ribs, No. 2....+++- @25 
Cow Ribs, No. , Re @20 
Cow Ribs, No. 3 caldaaseue @l6 | 
Steer Rounds No. @23 My 
Steer Rounds, No. Buea see @23 | 
Steer Chucks, No. 1...... @18% 
Steer Chucks, No. 2....-- 2 
Cow Rounds ..-.-+-+++++ @20 
Cow chucks ..--+-++++-++> @16 
Steer plates ....---++ees @l14 
Medium plates .....+-++- @l 
Briskets, No. 1 pawns samo @19 
skets, NO. 2....--+e-- : 
oer Navel Ends........ @i1 
Cow Navel Ends.......--- @ 10% 
Fore Shanks ....+-.+++++ @ll 7) 
Hind Shanks ....-+++++- @9 
ate Loins, No. 1, bnis. @55 
Strip Loins, No. 2......- 50 
Sirloin Butts, No. 1...... v35 
Sirloin Butts, No. 2..... 32 
Beef Tenderloins, No. 1.. 


Beef Tenderloins, No. 2 











Rump Butts .......- : 
Flank ro oecececcsoes 
houlder Clods .....+.++. 
cae Tenderloins @18 
Beef Products. 

Brains (per lb.) ....-+-- @10 
DEE: 5. cance codes dacets @13 
Tongues, 4@5 ......-45- @34 
SweetbreadsS ........+e+5 @40 
Ox-Tail, per Ib. ........- @10 
Fresh Tripe, plain SPS @ 6 
Fresh Tripe, H. C. ...... 744@ 8 
TAVERE .cccccsccccccseces 18 @22 
Kidneys, per lb. .... V, al @15 

eal. 
Choice Carcass ..........2 @22 
Good Carcass ........00- 15 @20 
Good Saddles .........-- 20 @30 
Good Backs .....cccceees | 2 e 4 
Medium Backs .......... 

Veal inadieie. 

PE: COON: ic ciscccccos @12 
Sweetbreads ........+0-- @80 
CME TAVORS ..ccacces L ...55 @58 

amb. 
SOE TAINS ccd iv'n Kanes @35 
Medium Lambs .......... @32 
Choice Saddles .......... @36 
Medium Saddles ......... @34 
SS CS eee @28 
Medium Fores .......... @26 
Lamb Fries, per lb. .... @33 
Lamb Tongues, per Ib. .. @15 
Lamb Kidneys, per Ib.... @30 

Mutton. 
Heavy Sheep ............ @l 
DONE TOS. Senceseseeed @16 
Heavy Saddles ae @12 
Light Saddles @18 
Heavy Fores ..... es @ 8 
SBOE. DOPOD ccc ccccescs @t4 
Mutton Legs @20 
Mutton Loins @15 
MO BLOW oo. seacccas @12 
Sheep Tongues, per lb. @15 
Sheep Heads, each ...... @10 
Fresh Pork, Ete. 

Pork Loins, 8@10 lbs. av. @23 
. eer os: @14 
Skinned Shoulders ....... @14 
MOMOCHIOING o.oo cacccces 
Rte TDS oo. ces ecco es 
Je 
Back Fat ...... 
Boston Butts 
. — rete TTT Tyre re 
IE ir eras @1 
MIO. ass on on g g 
MOO BONER ss occ vccsacccs 10 @12 
Blade Bones ......... 

Kon @12 
Lo ee 4%4@ 5 
Kidneys, @7 
Livers ) 





Cor. week. 
1927. 


@20 
q@is 
Wwi6 
@is 
wis 
@2o0 
@16 


@43 
@38 
do 
(48 
@30 
@29 
q@18 


@10% 


@21 
@19 
@30 
@15 
@12 


@12 
@65 
@4 


@32 
@28 
@34 
@32 
@25 
@23 
@32 
@13 
@25 


@ 8 
@15 
@i1 
@18 
@i7 
@12 
@20 
@20 
@ 8 
@13 
@10 


@22 
@15 
@14 
@65 
@i12 
@13 
@14 
@18 
@15 
@13 
@ 5 
@ 9 
@15 
@ 6 


@9 
@ 4% 
@13 
@9 
@9 
@10 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton. @27 
Country style sausage, fresh in link. . ° @20 
Country style sausage, fresh in bulk.... @18 
Country style sausage, smoked.. wae 











Frankfurts in sheep casings. . . @24 
Frankfurts in hog casings....... es @22 
Bologna in beet bungs, choice........ @18% 
Bologna in cloth, paraffined, choice.... @li 
Bologna in beef middles, choice....... @19 
Liver sausage in hog bungs.......... @18 
Smoked liver saus. in hog bungs...... @26 
Liver sausage in beef rounds......... @l14 
gap ein geno cnacee eae @17 
New England luncheon specialty....... @26 
Minced luncheon specialty............. @22 
Tongue sausage .............. ere @24 
Blood sausage @l7j 
DON MEN 6.5.5 6 iV debian givaine Scenes @19 


UME ohn vy co alin a when ded cdewaane eas @15 
DRY SAUSAGE. ; 





Cervelat, choice, in hog bungs........ @51 
Thuringer WENN ovccctsevewe 2 @26 
ee eye @31 
MEM als atau e cekeaucgeslecde 
B. C. Salami, choice. ni aec vewae awa siee os @49 
Milano Salami, choice, in hog bungs.... @49 
B. C. Salami, new condition.......... @26 
Frisses, choice, in hog — peraunen @40 
Genoa style Salami.........ccccceccece @55 
EE in ceweceaaacce Rime Mere we winelene @38 
Mortadella, new condition. . eSwaeeeweteie @26 
OO ee @49 
Italian style hams.. @38 
Virginia hams ....... @53 
SAUSAGE OIL. 
Bologna style sausage in beef rounds— 
oe, a ie eer $7.00 
Large tins, (GON Rr ere ree 8.00 


Frankfurt style sausage in sheep casings 
Small tins, 2 to crate . 
Large tins, 1 to crate 

Frankfurt style sausage in pork casings— 

SO. OO CN ie o0 50 vi0c.0s dawns dacs 8.00 
ped Se 2 ree 9.00 
Smoked link sausage A pork casings— 





Met Se OO ONIN 055.60 ues dacleewacseses 7.50 
Large tins, 1 to pos ra Ges 6s neu nie CBas 6 vince 8.50 
SAUSAGE MATERIALS. 

Regular pork trimmings .............. @10% 
Special lean pork trimmings........... 15 @15% 
Extra lean pork trimmings............ @18 
Neck bone trimmings ...........cceees @12% 
i, ae | eo 124%4,@13 
NE bin Cukor eee aennbiiice eed ae 10 @10% 


Native boneless bull meat st 
Boneless chucks 
Shank meat . 

Beef trimmings 








DTM, cic Sai wrcwadvcrekdkaeeed @9 
an cheeks (trimmed) ..........00. @13 
Dressed canners, 300 Ibs. and up...... @12 
Dressed canners, 350 Ibs. and up...... @124% 
Dr. bologna bulls, 500@700 Ibs....... @13% 
BE RE Bead Fann OO kd bale Hak barca nlasice 4@4% 
Cured pork tongues (can. trim.)...... 154 @16 
SAUSAGE CASINGS. 
(F. 0. B, CHICAGO) 
Beef Casings: 
Domestic round, 180 pack......... @42 
Domestic round, 140 pack......... @47% 
‘WOGO GEPUTE FOGMES . oc cccscccscce @67 
Medium export rounds @60 
Narrow export rounds @67 
No. 1 weasands............ seveeeel4 @15 
eg er @ 7% 
No. 1 domestic bungs.........ese- @29 
Ps GA bk bch et bodes deccee és @21 
I ID cvancécsdcccccceee @1.30 
Selected wide middles............. @2.50 
Dried bladders: 
METRES To Ke Vb ea eedesucee newbs @2.50 
EE ios aes: 0 vig videniacaiowey bie @2.00 
SPae  cececuceses cevcsens eecee @1.25 
MME stevegvqvedtereeedveres @1.15 
Hog Casings: 
Narrows, per 100 yds.............. @8.25 
Narrows, meds., per 100 yds...... @2.60 
Mediums, per 100 yds............. 1.50@1.75 
Wee ONE ROR FUR. ceccccccscess 90 
_ 4 Perr .35 
TAPRO PIMOS DUBS 2.00.06 cecccece @ .24 
Medium prime il ie amenemne sae @ .18 
Small prime bungs................ -9@ .10 
PE FAs dS SGN 006k 50K bes dv eds s @ .18 
SEAMS eR ir peeiyes 


-06 
Quotations for large lots. Smaller quantities at 


usual advance. 


VINEGAR PICKLED PRpeUCrs. 










Regular tripe, 200-Ib. bbl.................. 

Honeycomb tripe, 206-Ib. Naa eeehesaddavecs “Ss 
Pocket honeycomb tripe, — eee 18.00 
Pork feet, 200-Ib. bbl.......... ves -- 17.50 
Pork tongues, 200-Ib. bbl......... 63.00 
Lamb tongues, long cut, 200-Ib. bbl.. 4 a; rod 
Lamb tongues, short cut, 200-1b. bbi. i aiescraie 

BARRELED PORK AND BEEF. 

Mess pork, regular.............++. 28.00 
Family back peg 20 to 34 pieces. 28.00 
Family back pork, 35 to 45 pieces 30.00 
Clear back pork, 40 to 50 pieces........ 25.50 
Clear plate pork, 25 to 35. pieces...... 21.50 
oS, ee ee ee 22.50 
BON WIE “ccc cccwncvevercedacecsescesee 21.00 
WN TE ones ah cecienwesddccenccidtedes 27.00 
Extra plate beef, 200 Ib. bbls........., 28.00 


COOPERAGE. 





White oak lard tierees............. 
OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 cartons, rolls or 
prints, £:0.B. CHIGESO -.cicccscccccse @23 
White animal fat mangusine in 1 lb. 


Ash pork barrels, black iron hoops.$1.55 @1.57% 
Oak pork barrels, black iron hoops. 1.80 @1.85 
Ash pork barrels, galv. iron hoops. 1.75 @1.77% 
White oak ham tierces............ @3.12% 
Red oak lard tierces.. : @2.25 

@2.45 















cartons, rolls or prints, f.0.b. Chicago @20% 
Nut, 1 lb. cartons, f.0.b. Chicago. @li 
(30 and Ang Ib. solid onaheld tubs, 

per Ib. less.) 
Pastry, 60-lb. ea f.o.b. Chicago..... @15 
DRY SALT MEATS. 
Ware GG “GHEE Sec viciscceddczte @12% 
ee, re err ee @12% 
Short clear middles, 60-lb. avg......... @13% 
Clear bellies, 18@20 lbs @144 
Clear bellies, 14@16 lbs.. @14% 
Rib bellies, 2OG@25 Ws. ....cccccccccce @li4 
ee eS ere @13% 
Pat Dmeke, LOGE Whee sc ccs. cc ckde ees @10% 
Wat backs, 24GIG The... cc cccccccvcss @11% 
NOPE. DOIN 86 cn hc cane G45 oh 00'e 4 xneet @11% 
NE cae tC asited iw d4d 4s toed orks ees @ 8% 
WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs.......... @24% 
Fancy skd. hams, 14@16 lbs.......... @26 
Standard reg. hams, 14@16 lIbs........ @23% 
Standard skd. hams, 12@16 lbs 7- @25 
Picnics, 4@8 lbs. ..... @18% 
Fancy bacon, 6@8 lbs @31 
Standard bacon, 6@8 Ibs. ............. @27 
Fancy bacon strips, 6@7 lbs.......... @31 
Cooked hams, choice, skin on, fatted.. @36 
Cooked hams, choice, skinned, fatted.. @37 
Cooked hams, choice, skinless, fatted.. @38 
Cooked picnics, skin on, fatted........ @26 
Cooked picnics, skinned, fatted........ @27 
Cooked loin roll, smoked.............. @41 
ANIMAL OILS. 
De Re ree eee @15% 
Extra winter strained ae @12% 
Se EE WOE cakeasuecanewacecegace @11% 
EE NC acle we vanaabenaucnde @u% 
| VG  f Jassie @10% 
Te GO ON, Gee dk ne tevacetanbes ais @10\% 
Pm angi. adil, . SRO CE CO eT Fee @10% 
UG MON, MN oc ccenntintoceesqece @14 
Po eS eee @11% 
Te OE TD hdcdecesdcccssacee @l1 
20 deg. CT neatsfoot oil ............ @17% 
LARD (Gineiieni. 
Prime steam, loose ............ or @11.37 
Prime, steam, cash tierces .. oan @12.02 
BE SOE Sc advetguecundecsdeveurca¥es @10.75 
BOUND CNN 1s ddan wien ehadtdaciaswses @13.00 
LARD (Refined). 
Pure lard, kettle rendered, per Ib...... 12 @12% 
OS TR NO sd ccxicieciecndeeecs 11% @12 
Ev ueaeadenes dienes decackeeees 124%@123 


OLEO OIL AND STEARINE. 





Oleo oil, extra, in tierces.. 13 @13% 
GE GE nwa Di wanna bb ten 6heceaewosn 124 @ 12% 
 » Se FY eee es @12% 
Petes We. BS ed Ghiccccccccccccccecs “eis 

See we Nas 6665 6h oahe ee adkeunckon 9%@ 9% 
Prime oleo stearine, edible............ 94%@ 9% 


TALLOWS AND GREASES. 






Edible tallow, under 1% acid, 45 titre. 84@ 9 
Prime packers ME Dienetedecochnaus 84@ 8% 
No. 1 tallow, 10% f.f.a.. -. T%@ 8 
No. 2 tallow, 40% oe -7 @™M 
B-White grease, max. 5% acid...... T5%@ 7% 
Yellow grease, 10@15 f.f.a........... 7T%@ 75% 
Brown grease, 40% f.f.a............. - 7 @™m 
VEGETABLE OILS. 

Crude cottonseed oil in — f.o.b. 

Valley points, nom., prompt........ 
White, deodorized in bbls., c. ‘ f. Chgo. et 
Yellow, deodorized, in bbis............ %@l1)1 
Soap stock, eee. CG, COW case Zeas Oe 3 
Corn oil, in tanks, f.o.b. mills........ 8%@ 9 


Soya bean, seller’s tank. f.0.b. coast. a o% 
Cocoanut oil seller’s tanks, f.0.b. coast. 
Refined in bbls., c.a.f., Chicago, nom. 10% 910% 


FERTILIZERS. 

Blood, unground and ground.......... $ 4.50@ 4.75 
pi! | error rer rr err ry reer $ 4.50@ 4.75 
Ground fertilizer, tankage, 10%.... 4.00@ 4.35 
Ground fertilizer, tankage, 6 to 9%.. @ 4.25 
Ground raw bone, per ton .......... 32.00@35.00 
Ground steam bone, per . eececes ‘ a ooean oe 
Unground steam bone, per ton...... 


Unground bone tankage, per toa. «oo OH 0025.00 


HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average per in. eee 
No. 2 a 40 Ib. average, per ton 125.00@135.00 





No. 3 horn es eekuete 70.00@ 80.00 
Hoofs, black “and ‘striped. -. 88.00@ 45.00 
Hoofs, white ..... ot 75.00@ 80.00 
Round shin bones, hi 80.00@ 90.00 
Round shin bones, lente ys med.. . 55.00@ 65.00 
Heavy flats ...ccccccccccccccqecces 55.00@ 65.00 
Light flats ....cccccccccccccevcnese 4%.50@ 55.00 
Thigh bones, heavies.............-- 90.00@100.00 
Thigh bones, light and med........ = 00@ 9n.n¢ 
Buttock bomes ............00. «--+- 50.00@ 55.00 


a oe rd 


THE NATIONAL PROVISIONER 


June 30, 1998, 


Retail Section 


Why Sell Dark Cutting Beef for Less? 


As Bright When Cooked as Other Beef 
and Housewives Don’t Seem to Object 


By B. F. McCarthy, Asst. Chief Marketing 
Specialist, U. S. Dept. of Agriculture 


[EDITOR’S NOTE.—Here is a point overlooked by many meat men, which costs 
the trade thousands of dollars, Read what a government expert writes about it 
for readers of THE NATIONAL PROVISIONER.] 

It is not possible to say, in the absence of authentic figures, how 
great the loss due to “dark cutting” beef is to the meat industry. But 
enough is known to make its significance realized in terms of millions. 

Everyone in the meat business knows how difficult it is to sell 
dark cutting beef anywhere near the market value of bright cutting 
beef otherwise similar. 

Most dark cutting beef comes from cattle fed partly or wholly 
on grass, but in the aggregate considerable comes from grain fed 
animals. 

Although studies have been made in an effort to learn what 
causes dark beef—and a great many opinions are held—so far no 
one has come forward with a satisfactory answer. It is doubtful if 
the cause would be of much value, unless with its discovery came a 
remedy that could be applied. 

Darker It is, Lower It Sells 

The degrees of darkness range from a dark shade of red to the 
_ known commercially as “black.” The darker it is the lower it 
sells. 

With the thought in mind that cause and remedy are not likely 
to be known for some time to come, it is felt that the whole matter 
might profitably be attacked from another angle—its dietary value. 


The fact that dark cutting beef is 
passed by government veterinarians as 
in every way fit for food disposes of 
the matter from the standpoint of 
wholesomeness and health. And this 
leaves its commercial features of first 
importance. 

In an effort to learn more about what 
competent meat men think of dark-cut- 
ting beef, many men long in the beef 
business and who have established 
reputations as experts were interviewed 
by the writer. He had his own convic- 
tions in the matter, but realized that 
what he thought was not so important 
as what a great many dealers thought. 

Cooks and Eats Well. 


The result of his survey in search 
of unbiased opinions was surprising, to 


ing qualities. These men claimed that 
the other members of their families 
agreed with their findings. 

Although encouraging, this is by no 
means conclusive, nor does it solve the 
problem. The fact that the writer has 
made several practical tests, and has 
always found conditions in agreement 
with opinions expressed, may add a lit- 
tle, but not much. 

Retailers are prejudiced against dark 
cutting beef. Some people think they 
are more prejudiced than average con- 
sumers. 

Housewives Don’t Object. 

In one case twenty housewives were 
interviewed, and strange as it may 
seem, not one of them knew very much 
about the matter. Nor did they seem 








say the least. 

Not one of the men he considered 
most likely to know was at all 
prejudiced against dark cutting beef be- 
cause of its appearance when cooked, 
or its eating qualities. He was told by 
several of tests they had made, and in 
every case the men who tried out the 
meat in their homes found it as bright 
when cooked as other beef, and fully 
as tender. 

Some said they always found dark 


Does Your Shop Smell? 


Does it drive trade away, 
or does it bring you busi- 
ness? 


Read what a practical re- 
tailer has to say on a little- 
mentioned subject. It will 
appear on this pave in an 
early issue. 














cutting beef possessed of very good eat- 








very much concerned when informed 
that the meat was healthful. 

So long as retailers continue to look 
upon dark cutting beef as something 
to be shunned it is sure to be penalized 
according to its shade. 

If a thorough study of the matter were 
to prove conditions as expressed by the 
experienced men mentioned here—or 
even nearly so—and if the findings were 
broadly disseminated among whole. 
salers and retailers, it is likely that the 
meat would be sold closer to its dietary 
value, and more in line with brighter 
cutting meats. 

The question is big enough to com. 
mand the attention of the biggest or. 
ganizations, and the most competent 
practical and scientific men in them, 

a 
RETAILERS CONVENTION TRAIN, 


To accommodate Western meat re. 
tailers planning to attend the conven. 
tion of the National Association of Re- 
tail Meat Dealers at Philadelphia on 
August 6-9, national officers have ar. 
ranged for a solid special train to leave 
Chicago over the Baltimore & Ohio 
Railroad on Sunday, August 5, at 9:30 
a.m. This will take care of Western 
and Northwestern conventionites, and 
at Deshler, O., the train will be joined 
by the Detroit delegation, while at Ak- 
ron the Cleveland and other Ohio dele- 
gations will hook on. The train will 
reach Philadelphia Monday morning at 
9:30, in time for the opening of the 
convention at the Bellevue-Stratford at 
2p. m. 

This was decided on at a meeting in 
Chicago last week between National 
Secretary John A. Kotal, national legis- 
lative committee chairman John T. Rus- 
sell, state president A. J. Kaiser, presi- 
dent George Steindl of the Chicago 
Central Association and __ president 
Frank Shotola of the Southwestern 
Chicago Association. 

he 
NEWS OF THE RETAILERS. 

A. J. Wimer has closed a lease ona 
building in La Salle, IIl., and has opened 
a retail meat business. 

E. Grams has engaged in the retail 
meat business in Arlington, Minn. 

McHugh Brothers have sold their 
meat market in Hastings, Minn., to Joe 
Bearns. 

Anton Kebbekus has opened a gro- 
cery and meat market in Wind Lake, 


is. 

Fred Chastain has engaged in the 
meat and grocery business at 309 Poynt 
Ave., Manhattan, Kan. 

The Livermore Commercial Co. le 
Grand, Cal., has opened a store contail- 
ing a retail meat department. 

Edward Fenies has sold his meat 
market and grocery store in Sunfield, 
Mich., to Mrs. Bertha Thompson. 
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Otto Renstrom has succeeded to the 
meat business of the Peoples’ Market, 
Sedro Woolley, Wash. 

Joe Tate, Beloit, Kan., has moved 
his meat market into the store of the 
Peterson Grocery. 

Frye & Co., Seattle, Wash., have 
bought the meat business at 2601 Cali- 
fornia Ave., from C. A. Hanemann. 

T. Finn has purchased the meat mar- 
ket at 3521 McKinley Ave., Tacoma, 
Wash., from M. Isley. 

L. H. Weiss of Weiss & Zann, Dun- 
dee, Mich., has bought the interest of 
his partner and will carry on under 
the name of the Weiss Grocery & Mar- 
et. : 

; Formal opening of the new G. E. 
Evans meat market, 1440 Center St., 
Racine, Wis., was held recently. 

J. L. Gross has re-opened the meat 
department in Anderson’s Food Store, 
6016 Phinney Ave., Seattle, Wash. 

E. J. Funk of Kansas City, Mo., has 
purchased the grocery department of 
the Magness Grocery & Meat Co., 
Olathe, Kan. Mr. Magness will con- 
tinue in the retail meat business. 

H. E. Smith, San Carlos, Calif., is 
adding a meat department to his gro- 
cery store. . 

J. M. Lowe has engaged in the retail 
meat and grocery business at 11 South 
Fourth St., Walla Walla, Wash. 

J. E. Johnson has sold his interest 
in the Toner & Johnson Meat Co., Mil- 
ton, Ore., to his partners. 

O. L. Wellman and Emil Bochsler 
have engaged in business at Mt. Angel, 
Wash., under the name of the Mt. Angel 
Meat Market. : 

Paul Nonast has sold his meat and 
grocery business in Lake Benton, Minn., 
to W. Marth. 

Gustave Henschel has purchased the 
meat market of Paul Nonast in Elk- 
hart Lake, Wis. 

Garver & Graham have opened a re- 
tail meat business in Silverton, Ore. 

The Powel Street Market & Ice Co. 
is a new business venture in Portland, 
Ore. It is being conducted by Wm. W. 
Ward and M. L. Green. 








Tell This to 
Your Customers 


Under this heading will appear informa- 
tion which should be of value to meat 
retatlers in educating their customers and 
building up trade. Cut it out and use it. 

















HAM AND PINEAPPLE SALAD. 


Salad is a popular dish at all times 
but particularly so during warm weath- 
er. Here is an unusual salad your cus- 
tomers will appreciate knowing about. 
Place this receipt in a prominent place 


in your store where your trade will see 
it. 


Two cups of diced cooked ham, four 
slices of pineapple or % cup of broken 
pineapple, salad dressing, lettuce, %4 
cup of cubed celery. Combine the pine- 
apple and celery with the ham. Moist- 
en with mayonnaise or cooked salad 
dressing and serve on a crisp lettuce 
leaf. Garnish with sliced olives or 
shredded green peppers. This receipt 
will serve six or eight people. 
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VALUE OF WINDOW DISPLAYS. 


Window space properly used is a big 
asset to any meat dealer.. It is im- 
portant enough to require real thought 
and effort on the part of the retailer 
in order to get maximum results. 


Best results can be had by making a 
regular schedule, so that the various 
products will be featured in their turn. 
Past displays that have proved success- 
ful will be a big help in making up this 
schedule. 

Each month of the year has its prod- 
uct or products that are most season- 
able and in greatest demand. This gives 
the key to the window display schedule. 

Many dealers keep a window display 
in place just as long as it actually sells 
goods. Every dealer can prove the 
definite value of a display by keeping 
an account of the sale of the goods fea- 
tured the week before the display is 
made, and comparing this with its sale 
when the display is in place. If the dis- 
play is successful, sales will mount far 
above the previous week. 

When a display is a big success, it 
pays a dealer to make a note of what 
was featured, the date, and the length 
of time it was used. Many also make 
a rough sketch, showing the layout of 
the window and the colors used. 

By keeping a file of successful win- 
dows, and a record of the sales of the 
product featured, a dealer will build 
up his schedule of displays that will 
bring him maximum sales for the en- 
tire year. 

The illustration here shows a window 
display that Libby, McNeill & Libby is 
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offering to the trade for July from its 
regular schedule of window trims. This 
display has proved that it will create 
an increased demand for summer 
canned meats. 

Libby’s service department offers this 
free assistance every month to the 
trade, through their branch houses and 
salesmen, and it is taken advantage of 
by thousands of retailers. It is espe- 
cially effective as it features those 
products that Libby advertises in the 
Saturday Evening Post and in the na- 
tional women’s magazines, thus making 
a complete merchandising tie-up. 


WINDOW DISPLAY TO BOOST SUMMER MEAT SALES. 
This shows a window display that Libby, McNeill & Libby is offering to the 


retail meat trade for July from its regular schedule of window trims. 


This display 


has proved that it will create an increased demand for summer canned meats. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


The meeting of the Bronx Branch, 
New York State Association of Retail 
Meat Dealers, on Wednesday evening 
of last week was well attended, but due 
to the absence of President Spandau, 
who was ill, some details were dis- 
pensed with. There were various com- 
mittee reports and these included one 
by the delegates to the state conven- 
tion. 

An invitation from the Philadelphia 
fraternity to the Bronx Branch to visit 
Philadelphia during the convention of 
the National Association was read and 
a number of the members have decided 
to go in a body. Visitors to the meeting 
were William Wolk of the state asso- 
ciation and a representative of Libby, 
McNeill & Libby, who gave a talk on 
eanned goods, distributing samples of 
different kinds of fruits. 

During July and August the Bronx 
Branch will hold but one meeting a 
month, and the next will therefore be 
on July 18th. 

As the business of Ye Olde New 
York Branch of the State Association 


of Retail Meat Dealers, is now being 
taken care of by the board of directors, 
the regular membership meeting on 
Tuesday evening was along educational 
lines and in conformity with the idea 
of having representatives of the trade 
speak to the members. The speakers 
at this meeting included Frank M. 
Firor, president of Adolf Gobel, Inc., 
who talked on the modern methods of 
merchandising from the retailers’ stand- 
point as he saw it and a representative 
from Libby, McNeill & Libby who 
spoke on canned goods and the advan- 
tage of their proper display in win- 
dows to attract the customers atten- 
tion. 

The summer outing of the Ladies’ 
Auxiliary is scheduled for July 9th, 
and will be a boat ride to Indian Point. 
Mrs. E. Schmelzer is hostess, and an- 
nouncement will be made shortly as to 
the time and places of embarkation. 
The ladies would be pleased to have 
others not members of the Auxiliary 
join them. There are no additional 
charges, each one pays her own fare 
and arranges for luncheon, so any re- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on June 28, 


1928, as follows: 


Fresh Beef: 
STEERS (Hvy. Wt., 700 lbs. up): 


$21.50@ 22.50 


20.504 21.50 


Good 
STEERS (Lt. & Med. Wt., 700 Ibs. dn.) 
Choice 22 


STEERS (All Weights): 
Medium 
Common 
COWS: 
Good 
Medium ... 
Common 


CHICAGO. 


90 @ 23.50 
EE ccdccnvcccdscccevscocccccoccoces 21.50@ 22.50 


19.50@ 21.50 
17.50@19.50 


18.50@ 19.50 
17.004 18.50 
15.50@17.00 


BOSTON. NEW YORK. PHILA. 


$22.00@ 23.00 
21.50@ 22.50 


$22.50@ 24.00 
22.00@23.50 


$23.00@23.50 


22.00@23.00 


23.50@ 24.50 
22.50@ 24.00 


23.00@24.00 
22.00@ 23.00 
9.50@ 22.00 18.00@21.00 
16.00@17.00 


19.004 20.00 
18.00@ 19.00 
17.50@ 18.00 


9.50@ 21.00 
-00@ 19.50 
-00@ 18.00 


19.00@20.00 
17.00@18.00 
15.50@16.50 
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tailer’s wife who is planning on a day’s 
outing would more than likely enjoy 
being with members of the craft. 

At the June meeting of the Washing. 
ton Heights Branch president Charles 
Hembdt made a report of the state cop. 
vention proceedings and spoke of the 
“On to Philadelphia Club.” With ref. 
erence to this he urged as many of the 
men as could possibly get away at that 
time to attend the national convention, 
which they could probably arrange to 
do by making it their vacation. 

fe 
NEW YORK NEWS NOTES. 

A. L. Eberhart, Cross, Roy, Eber. 
hart & Harris, Chicago, was a visitor 
to New York this week. 

R. S. Rowe, in charge of the automo- 
tive department, Wilson & Company, 
Chicago, was a visitor to the city this 
week. 

W. W. Woods, executive vice-presi- 
dent of the Institute of American Meat 
Packers, Chicago, spent the week in 
New York. 

S. B. Dietrich, head of the beef de- 
partment, East Side Packing Company, 
East St. Louis, Ill., has been in town 
during the week. 

Louis F. Keller, president of A. Fink 
& Sons, Inc., Newark, N. J., is ona 
trip to the Pacific Coast, visiting pack- 
ing centers en route. 


A. C. Dean, director of Swift Beef 
Company, London, sailed for England 
Saturday on the S. S. Majestic after 
spending a few months in the United 
States. Mrs. Dean accompanied him. 

F. A. Benson, superintendent of the 
country territory, Armour and Com- 
pany, 120 Broadway, has been trans- 
ferred to Chicago, where he will be 


Fresh Veal (1): 5 A ‘ 
VEALERS: the assistant of vice-president T. G, 


24.00 
4.06 et 


22.00 
18.00@ 20.00 
16.00@ 18.00 


23.00@ 25.00 
20.00@ 23.00 
17.00@ 20.00 
15.00@ 17.00 


23.004 26.00 
21.00@ 23.00 
9.004 21.00 
7.004 19.00 


22.06@23.00 
19.00@ 21.00 
16.00@19.6U 
13.00@16.00 


Henry Hoffmann, well-known sausage 
manufacturer and meat dealer of Utica, 
N. Y., sailed June 2nd on the steamship 
Majestic. He plans to be gone three 
months, during which time he will visit 
France, Germany, Switzerland and 
England. 


‘ALF CARCASSES: 


18.00@ 21.00 
17.00@19.00 
15.00@ 17.00 


16.00@ 18.00 
14.00@ 16.00 


15.00@ 17.00 
14.004 15.00 


Medium 
Common 
Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): 
ERED. vss 06085660506 <0%00050 seks OLED 31.00@ 32.00 
30.00@ 32.00 


30.00@33.00 
28.00@ 31.00 


32.00@33.00 
30.00@ 32.00 


LAMB (42-55 Ibs.): 


Irwin Ingram has been transferred 
from the Bureau of Agricultural Eco- 
nomics, U. S. Department of Agricul- 
ture, Kansas City, to the New York 
office, to take over livestock market 
reporting, succeeding A. J. Ryan. Mr. 
Ryan will be in charge of the Buffalo 
office from the first of July. 


29.00@31.00 
28.00@30.00 
LAMB (All Weights): 
Medium 
Common 
MUTTON (Ewes): 
Good 
Medium 
Common 
Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. 
10-12 lbs. 
12-15 
© 15-18 
18-22 
SHOULDERS: 
N. Y. Style—Skinned 
PICNICS: 


29.00 
26.00 


27.00@ 30.00 
24.004 27.00 


26.00@ 28.00 
24.004 26.00 


25.00@ 29.00 
20.00@ 24.00 


15.00@4 17.00 
13.00@15.00 
10.00@ 13.00 


15.00@ 17.00 
13,00@ 15.00 
10.00@ 13.00 


13.00@ 15.00 
11.00@ 14.00 
10.00@ 12.00 


14.00@15.00 
2.00@13.00 


Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
City of New York during the w 
ended June 23, 1928: Meat—Manhat- 
tan, 315 lbs.; Queens, 20 lbs.; Rich 
mond, 6 lbs.; total, 341 Ibs. Poultry and 
Game—Manhattan, 30 lbs. 

ee 

Do you want to improve your book- 
keeping methods, Mr. Retailer? Write 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 


24.00 21.00@ 22.00 
21.00@ 22.00 
19.004 21.00 
18.00@ 19.00 
17.00@18.00 


21.00@ 23.00 
20.004 22.00 
18.50@ 20.00 
17.50@18.50 
16.50@ 17.50 


20.004 23.00 
19.00@ 22.00 
18.00@20.00 
17.00@18.00 
16.00@17.00 


18.00@ 20.00 
16.00@ 18.00 
15.00@ 16.00 


16.00@ 17.00 


15.50@16.50 


14.00@ 16.00 
17.004 20.00 


14.00@15.50 
16.50@ 18.50 17.00@18.50 


10.00@12.00 


BUTTS: Boston Style 
SPARE RIBS: Half Sheets 


TRIMMINGS: 
10.50@11.00 
17.00@ 18.00 


(1) Includes ‘‘skin on’’ at New York and Chicago. (2) Includes sides at Boston and Philadelphia. 
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A" 
& 
CAUSTIC SODA 
LiQuiD CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
ODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 


250 PARK AVE. 


PHILADELPHIA CHICAGO 





PROVIDENCE 


F 


SPECIFY ie 
MATHIESON 
AMMONIA 


HE complete manufacturing and 

shipping facilities of the Mathie- 

son plant at Niagara Falls, New York, 

assure every purchaser of Mathieson 

Ammonia utmost value in product 

as well as utmost efficiency in service. Warehouse stocks at all 
distributing centers. Just specify EAGLE-THISTLE Ammonia. 


Te MATHIESON ALKALI WORKS Zc 


NEW YORK CITY 


CHARLOTTE 


Works: Niagara Falls, N.Y.—Saltville, Va. 
Warehouse Stocks at all Distributing Centers 





"> —= 


| 





CINCINNATI 





| J.9.Hoffman Company 


Sausage — Corned Beef 
Dried Beef — Cheese 


322-330 W. Illinois St. 
CHICAGO 


Specialists in 


181-183 Franklin St. 
NEW YORK 











wv 





PISTACHIO NUT MEAT FLAVOR. 

Owing to the large increase in the 
sale of Zenobia pistachio nuts, because 
of the fine distinctive flavor they im- 
part to food products, the Zenobia 
Company, Inc., New York City, have 
found it necessary on the first of May 


to move to larger and more commodious 
quarters. Their new home at 165-167 
Hudson street is a five-story building, 
50 by 100 feet, the first floor of which 


.is given over to shipping. The floor 


directly above has office space covering 
about a third, while the rest is used 
for storage of the finished product. 
The remainder of the building is de- 
voted to manufacturing and storage. 
The Zenobia Company, Inc., are now 
supplying most of the meat packers in 





—— 





the United States and Canada. To meet 
the particular requirements of meat 
packers they are putting up a special 
brand known as “Zenobia all-green 
blanched” pistachio nut meats, which 
are carefully prepared from entirely 
green pistachios and are ready for im- 
mediate use. Zenobia fancy green 
shelled pistachio nuts are said to add 
just the right flavor to mortadella, 
meat loaves, liver sausage, braun- 
schweiger and other specialty products. 


——%o—_—__ 


HERMAN BRAND LEAVES FIRM. 


Announcement was made this week 
of the resignation, effective June 23rd, 
of Herman Brand and J. Felsenthal 
from the firm of Herman Brand, Inc. 
Mr. Brand is well known in the trade, 
having started at an early age with 








448 W. 14th St. 


H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


Telephones: Chelsea 7996-7997 


New York City 














Export 


JOHN H. BURNS CO., Broker 


Packing House Products 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th id.) 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 


Domestic 








NEW YORK 
BUENOS AIRES 


his father, who founded the business 
some sixty years ago. Mr. Brand’s 
plans for the future are indefinite, but 
he will maintain an office at 55 West 
42nd Street, room 948, phone Pennsyl- 
vania 0173. Mr. Feisenthal has been 
abroad and is expected to return to 
the United States shortly. 


~ fe -— 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended June 23, 1928, were re- 
ported officially as follows: 
Cattle. Calves. Hogs. Sheep. 
Jersey City 215 6,128 3,229 27,009 
New York 18,856 7,464 
Central Union ..... 3,23 +35 152 
Total 304 22,93 
Previous week ..... 
Two weeks ago..... 6,648 


CASING HOUSE 
Bearn. Levie Co., Inc, 


ESTABLISMED 1682 


LONDON 
WELLINGTON 








CHICAGO, 


THOMSON & TAYLOR 
COMPANY 
Recleaned Whole and Ground 
Spices for Meat Packers 


ILLINOIS 











WHEN YOU 
THINK OF 


Baskets 


THINK OF 


<QiK> 


Lightest, Strongest, Best 


A. Backus, Jr. & Sons 


Dept. N., DETROIT, MICH. 





























Carlots of Beef, Lamb, 





——. 





Buyers of Straight or Mixed 


Fresh Pork, Provisions, Poultry 


i 


BROOKLYN, N. Y. 


Handling only the highest quality meat 


Operators 


of 421 
Food Markets 




















good 
medium 


Steers, 
Cows, 
Bulls, 


light to medium 


LIVE CALVES. 


veals, 
com. 


Calves, 
Calves, 


good and ch.......... 
CO meet... ccsrcvccee 








8 “o0@ ry 60 
8.00@ 9.50 


LIVE SHEEP AND LAMBS. 


Lambs, spring, good to choice.......- $16.00@17.00 
Lambs, spring, med. ..........--+--- 15.00@15.50 
LIVE HOGS. 

Hogs, 160-210 Ibs. .........-eee cere eee @11% 
Hogs, medium .........---+-eeeeeeeeee 11 @11% 
a aed i ont asi cuba babs ame ewe 1014 @10% 
ON a wan acuass haeeRAwSwe es ea @ 8% 
Geen ame chsctuexhibetebeloschees 9 @9% 
DRESSED HOGS. 

Hogs, heavy ......---eeeeeeccceeeccees @14% 
Hogs, 180 Ibs..........0--eeeeeeeeeees 14 
Pigs, 80 IbS..... 2.2.22... ee ee cee ceeceees 13%4,@14 ‘ 
Pigs, 80-140 Ibs..........-.seeeeeeeeee 14144@15% 
DRESSED BEEF. 

CITY DRESSED. 

Ohoice, native heavy ..........-.+--++- 23 @24 
Ghoice, native light ...........------ 23 24 
Native, common to fair..........--..-- 21 22 
WESTERN DRESSED BEEF. 

Native steers, 600@S800 lIbs........... 23 @24 
Native choice, yearlings, 400@600 lbs..24 @25 
Good to choice heifers........-..-.-+-- 22 @23 
Good to choice COWS ...........--s00% 9 @20 
Common to fair COWS ..........--see0+% 164%4,@18 - 
Fresh bologna bulls ...........-.-++-+- 14 @14% 
BEEF CUTS. 

Western City. 
@25 27 @32 
@23 24 @26 

2 @23 

32 36 @40 

29 32 @35 

26 @31 


rounds 





Choice 
Good 





hinds and ribs. 
hinds and ribs 
rounds... .. 
rounds..... 


sassee 19 


er 18 @ 
Soen eee 16 @18 


chucks. .... 






2614 @28 
251% @26 


24 
23 
21 


19 


15 
22 





@25 
@24 


@22 


@22 
@16 


DRESSED SHEEP AND LAMBS. 








@35 
—— @30 
Sheep, @ - 
Sheep, @17 
Sheep. @10 

SMOKED MEATS. 
Hams, 8@10 Ibs. avg............+-+--22% @: 23 
Hams, 10@12 Ibs. avg.................22 @23 
Hams, 12@14 Ibs. ~ “ppeseenenp 
Picnics, 4@6 lbs. avg.........-+---+5- 17 @17% 
Picnics, 6@8 Ibs. avg..........---+55- 164%@17 
Rollettes, 6@S8& Ibs. avg.............-- 6 @ij 
Beef tongue, light....................32 @34 
Beef tongue, heavy.........--.-++e+e+s 34 @36 
Bacon, boneless, — iebcnwoobs seen 4 = 
Pickled bellies, s@io Tbs. avg. ........15 @16 
FANCY MEATS. 

Fresh steer tongues, ntteest. . 28 a pound 
Fresh steer o> ~ l. c. trm’d... 38c¢ a pound 
f. EEE cwccccccccecees 70c a pound 
Bweetbreads, a cosccece rr a pair 
Beef kidmeys ..... Soebdevecee «see» 15¢ a pound 
Mautten kidneys ..........--.500+: 8c each 
Tdvers, beef ......ccceseccccccees 36c a pound 
DEE Shdbbbbs apes socvocsesecccess l4c a pound 
Beef hanging tenders ........... 26c a pound 
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LIVE CATTLE. 





FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. 


See Se ET Pa ee ye @23 
Pork tem@erfoins, fresh... ......cccccosee 50 @55 
Pork tenderloins, frozen................ 45 @50 
Shoulders, city, 10@12 lbs. avg....... 16 @17 
Shoulders, Western, 10@12 lbs. avg...15 @16 
Butts, boneless, Western.............. 21 @22 
Butts, regular, Western............... 18 @19 
Hams, Western, fresh, 10@12 lbs. avg..21 @22 
Hams, city, fresh, 6@10 lbs. avg. -22 @23 


Picnic hams, Western, fresh, 6@8 Ibs. | 
average 





Pork trimmings, extra lean... ........ 
Pork trimmings, regular, 30% lean. 
PE PEER GG canacsepsansasaeuese 


BONES, HOOFS AND HORNS. 
Round ye bones, avg. 48 to 50 lbs 





per 100 pcs g J 
Black hoofs, per tom........sccccees 45.00@ 50.00 
Striped hoofs, ag og RAS ee 45.00@ 50.00 
White hoofs, per ton.............+. @ 00 
Thigh bones, avg. 85 to 90 lbs., 

DRL iccancoonh es becahiosb ans 00.00 


Horns, avg. 7% oz. and over, No. 1s.300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s.250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s.200.00@225.00 


BUTCHERS’ FAT. 


DL. \ctensscdantbenks ened vennebes @ 2% 
0 err re @ 4% 
CD <i specs aw ela etna alas- «BE e479 @ 6 

TUNE Sandeosensnastasewenneqaces @ 5% 


Cloves 





black 
Pepper, Cayenne 


Pepper, 


red 
white 


Pepper, 
Pepper, 


GREEN CALFSKINS. 
5-9 914-12% 1244-14 14-18 18 up 


Prime No. 1 Veals..29 = 3.55 3.75 4.90 
Prime No. 2 Veals..27 3.00 3.30 3.50 4.65 
Buttermilk No. 1...26 2.85 3.20 3.40. .... 
Buttermilk No. 2...24 2.65 2.95 3.15 .... 
Branded Gruby ....15 1.70 1.95 2.1 2.90 
PE DD avicscenss At Value 
CURING MATERIALS. 
Dbl. 
Bags 
In lots of less than 25 bbis.: Bbls. per lb. 
Double refined saltpetre, granulated.. 6c 5%c 
Double refined saltpetre, small crystal ave Tec 
Double refined large crystal saltretre. a 8¥ec 
Double refined nitrate soda........... 3%c 
In 25 barrel lots: : 
Double refined saltpetre, granulated.. 5%c 5%c 
Double refined saltpetre, small crystal 74c T7i%c 
Double refined saltpetre, large crystal 8%c &c 
Double refined nitrate soda, granulated 3%c 8%c 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—iry picked—12 to box—fair to good: 


Western, 60 to 65 Ibs. to dozen, lb...27 @29 
Western, 48 to 54 lbs. to dozen, Ib.. 26 @28 
Western, 43 to 47 Ibs. to dozen, Ib.. -26 @28 
Western, 36 to 42 lbs. to dozen, lb...25 @27 
Western, 30 to 35 Ibs. to dozen, lb...24 @26 
Fowls—fresh—dry pkd.—prime to sey.—~28 to box: 
Western, 60 to 65 Ibs. to dozen, lb...30 @31 
Western, 48 to 54 Ibs. to dozen, 1b...29 @30 
Western, 43 to 47 lbs. to dozen, Ib... @29 
Western, 36 to 42 lbs. to dozen, Ib... @28 
Western, 30 to 35 Ibs. to dozen, Ib...24 @26 
Fowls—frozen—dry pkd.—fair to good—12 to box’ 
Western, 60 to 65 Ibs., Ib..........:2 27 @29 
Western, 55 to 59 Ibs., Ib........... 26 @28 
Western, 43 to 47 Ibs., Ib........... 26 @27 
Western, 30 to 35 Ibs., Ib............ 23. @25 
Ducks— 
Kame Tohamd, GRIM oo ic cccceccccccs @23 
Turkeys—fair to good 
Western, frozen, toms............... 30 @42 
Squabs— 
White, 11 to 12 Ibs. to dozen, per 1b.55 @60 
Squabs, 9 to 10 IbS..........eeeeee 50 @55 
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LIVE POULTRY. 


Fowls, 


colored, per lb., via express. ..25 @% 
eougtree teie Whee cnn, PEEL EEE eee @48 
SOND, MID Fav p'osnc sen neaon ts teenie @1 
Pigeons, per pair, via freight or express.45 @50 

BUTTER. 
Creamery, extras (92 score)........... 444 @44y 
Creamery, first (88 to 91 score)...... 424 @44 
i ee ree 41 @41y 
Creamery, lower grades ..............% 39% @40y 
EGGS. 

‘ (Regular packed.) 
IBRAROS '. oo sss 0 Soesunicscseesecseeseans 32 @32y 
OOO ons 53s sscinadhdap takp een ood 31 @31y 
PED, Sas in 6 ts Vantin 04.0 al pos bo us lees 30% @304 
oo er Erne @28y 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY, 


Ammoniates. 

Ammonium sulphate, bulk, delivered 
See Re GOSS 5s eS ss senna ccecuacs @ 2.35 

Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York......... @ 2.40 
Blood, dried, 15-16% per unit....... @ 4.75 

Fish scrap, dried, 11% ammonia he: 
B. P. L., f.o.b. fish factory. - 5.50 & 10¢ 

Fish guano, foreign, 13@14% ammo- 
nia, 10% KM Sasa ee eieb oka ss 4.90 & 10c 

ie sc a, acidulated, 6% ammonia, 
% A. P. A., f.0.b. fish factory. . 4.50 & 50c 


Res lh in bags, 100 lbs. spot.. @ 2.15 
bi oe ground, 10% ammonia, 15% 
Bb. PE east Uakeeaasnatad 4.75 & 100 
MDa , unground, 9@10% ammonia.4.50 & 10¢ 
Phosphates. 
Bone meal, steamed, 3 and 50 bags, 
el EP ey be ere asl S @32.00 
Bone meal, raw, 4% and 50 bags, 
ee GE 20 at.05 65s gewisne res ceases @39.00 
Acid phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flate@......... @ 9.00 
Potash. 
Manure salt, 20% bulk, per ton..... @12.40 
Kalnit, 12.4% bulk, per ton.......... @ 9.00 
Muriate in bags, basis 80%, per ton. @36.40 
Sulphate in bags, basis 90%, per ton. @45.70 
Beef, 
Cracklings, 50% unground .......... @ 1.15 
Cracklings, 60% umnground ......... @ 1.22% 
Meat Scraps, Ground. 
EEE. erhaub un Ooe sien in hence sebawene @60.00 
Co RP Tt hy te ee eee eee @65.00 








Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 














Lincoln Farms Products 
Corporation 


PPP Ion and Renderers of 


nae FAT sud 


Manufacturer of Poultry Feeds 
Office: 407 EB. 3ist St. 
NEW YORK CITY 

Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, N. J. 
—__———_ 
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“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 














Exporters 139 Blackstone St. 
Importers Boston, Mass. 
Laces 
Manufacturers 
Beef, Sheep and Hog Casings 


All Descriptions 
Beef Weasands a Specialty 


Importers 


High-Grade Hog and Sheep Casings 
Consolidated By-Product Co. 


West Philadelphia Stock Yards 
80th and Race St., Philadelphia, Pa. 














We are always 


Buyers of Beef and 
Hog Casings 


submit your offers to 


P. Wohl, Inc. 


76 Pearl St., New York City 
Bowling Green 8757 


Importers 
Branches in all parts of Eurepe 


Exporters 
Established 1879 




























If you wish to 
BUY or to SELL 


Sausage Casings 


please communicate with us. Our old estab- 
lished reputation guarantees full protection 
of your interests. 


WAIXEL & BENSHEIM 








Mannheim, Germany 


EXPORTERS IMPORTERS 
Established 1874 














1853SEVENTY-FIFTH ANNIVERSARY 1% 


THE HOUSE OF BRECHT 


Sheep 
Beef 
Hog 


C 


a Brecht 
S Quality 


& 
New York 
St. Louis 


Buenos Aires 


Hamburg S 


THE BRECHT 
CORPORATION 


EXECUTIVE BOARD 
Gus. v. Brecht, Chairman 


Chas. v. Brecht C. G. Volkening 
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S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 38-42 The Terrace, Wellington 


466 Washington St., New York 








OPPENHEIMER CASING Co, Co, 
Importers and Exporters of 
SAUSAGE CASINGS 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 


| 

















BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street 
NEW YORK: 50 WATER STREET 


Telephone Whitehall 9328 











M. BRAND & SONS 


SAUSAGE CASINGS 


410-412 East 49th St. New York 








——___] 














SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 


Main Office: 437-439 W. 16th St., New York City 
Phone—Watkins 6964-6965 














J. H. BERG CASING CO, 


Sausage Casings 
946 W. 33rd St. 


Imperters Exporters 


Chicago, Ill, 




















MASSACHUSETTS IMPORTING COMPANY 
SAUSAGE CASINGS 
STRENGTH SERVICE 


NEW YORK CITY 
276 Sth Ave. 


QUALITY 


BOSTON, MAB8S, 
78-80 North 8&t. 








HARRY LEVI & CO. — 


Importers and Exporters of 


SAUSAGE CASINGS 


4856 South Halsted Street Chicago 

















Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 














M. ETTLINGER & CO., Inc. 


Importers, Exporters and’Cleaners of Sausage 
Casings. A large stock of all kinds of 


casings constantly,.on hand 
Established 1903 12 Coenties Slip, New York 














] 


THE DRODEL CO., Inc. 


SAUSAGE CASINGS 
Export 


Brooklyn, N. Y. 


Import 
336 Johnson Ave. 








Tel. Gramercy 2950 


The American Casing Co. 


Importers and Exporters 


SAUSAGE CASINGS 
314 East 21st St. New York City 

















The Independent Casing & Supply Co. 


1335-1347 West 47th St., Chicago 
Hammerbrookstr 63/67/2, Hamburg 


Sausage Casings 


IMPORTERS EXPORTERS 








_Sewed Casings Exclusively 
| WARD CASING CO., Inc. 





3218 S. Michigan Ave. 




















Phone Gramercy 3665 


Schweisheimer & Fellerman 


Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 








Chicago, Ill. 
GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 
40 Rector St.. New York City 














___——} 
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“|| HONEY BRAND 

7; 99 Pork — Be ef 
> Quality Products at a Profit” 7°"), y.-, 
= | PLANTS 

etroit, Mich. [ae . 

NS se ee tn Tae NY . PA\ 

fais Wess Paciea GO... ages owe INCORPORATED 
r York WESTERN PACKING & PROVISION CO... .. hicago, III. CHICAGO, ILL. 
! l Deliciousl 
0. |} | ® Hams and Bacon Pier” 
cporters Shippers of Straight and Mixed Cars 

a ee 

om Il, | S. J. Riddlemoser, Baltimore 1 Ma. 0 aE Bama, Was ‘= 
). ° 

The Rath Packing Co., Waterloo, lowa 
cau Pork and Beef Packers 
— Blackhawk Hams and Bacon Straight and Mixed Cars of Packing House Products 
Inc, bei 
susage Paradise Theurer-Norton Provision 

Brand Company 
sw York Hams Bacon Lard CLEVELAND Packers onI0 
‘0. HEIL PACKING CO. 
ST. LOUIS 

rk: City Complete Line of Pork Products Hams, Bacon, Lard 
ely ? 
ely | | The - Kahn’s Sons Co. | | C, A. BurnetteCo. 
a a pralbrene ditces asc “ Pork and Beef Packers 
mi American Beauty 946 W. 38th Place Chicago, Ill. 
=a Hams Bacon Lard i. 

Carload Shippers of Dressed Beef Commission Slaughterers 
real, Calves and Lambs peel prose Ai 4 Bis: Widiwiee 

Send as your inquiries We have every facility for 

ork City Cincinnati, Ohio 
































proper and careful handling 
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(HORMEL! 


PORK, BEEF WWEOOD FOO DZ AUSTIN 


and VEAL A Full Line of Fresh and Dry Sausage Minnesota 
is 






































Adolf Gobel, Inc. “A Quality Meat Products 

Wholesale Provisioners Z Daily Service to Delicatessens, Meat Markets 

ee a a Luncheon Shops and Refreshment Stands 
Bolognas, Sausages, Tongue, Lard NEES = ADOLF GOBEL, Inc. "hing ond Morgan Ave 














H UNTER East Side Packing Co., East St. Louis, Ill. 
Shippers of Straight and Mixed Cars of Beef and Provisions 


448 W. 14th St. Wm. G. Joy ontrsd Maas. 
Hams Bacon Sausage New York City F. G. Rogers, Philadelphia, Pe. 














Philadelphia Scrapple a Specialty 
Hams 


si) John J. Felin & Co., Inc.| *= 


4142-60 Germantown Ave., Philadelphia, Pa. Delicatessen 
New York Branch: 407-409 West 13th Street 




















EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing Co. Buffalo, N. ¥. 


The P. Brennan Co., Pork Packers 


3921-3929 So. Halsted St. Straight and Mixed Cars of 
Union Stock Yards Chicago Packing House Products 














—— 














WHITE LILY BRAND HAMS AND BACON 
Try ’em—they’re dif ferent’’ 
DUNLEVY-FRANKLIN COMPANY, PITTSBURG, PA. | 
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NIAGARA 
'HAMS «. BACON 


| == JacoB DOLD PACKING Co. 


BUF FALO-OMAHA-WICHITA — LIVERPOOL 






WHITE ROSE | 
PURE LARD ! 




















foods of Unmatched Quality 


SSKAy 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T.J.KurdleCo. 


Meat Packers 





Baltimore, Md. 





JOHN MORRELL & CO. 


Sioux Falls, S. D. 


Ottun.wa, lowa 


TUT 


Fresh Beef, Pork, Veal 
and Mutton 
Hams Lard 


Bacon 
Sausage Canned Foods 
Mince Meat 
8. D., Boston, Des Moines, 





Branches: Aberdeen, 
Lincoln, Los Angeles, Memphis, 


Duluth, Farge, 
= Thom aga New York, 
Philadelphia, St. Paal, 


ley tended eadtain eb abies om Ge oS. 8. A. 




















perkelire Brand 


Dry Salt Meats 
Green Meats 
Established 1984 SWeet Pickled Meats 


MILLER & HART, Chicago 














RW 
E Oo 


v 
“ & 


SAUSAGE — COOKED HAM 
SMOKED MEAT — SPECIALTIES 





OMAHA PACKING COMPANY 
CHICAGO 





























The Columbus Packing Company 





Pork and Beef Packers 


Columbus, Ohio 


Seven Schenk Bros., Managers 











HAMS BACON 


FRANKFURTERS 
Sausage of All Kinds 


C. A. Durr Packing Co. 
Utica, N. Y. 
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Mason City 


of especially fine flavor and tenderness—why not? We 
are located in the center of the Iowa corn and hog belt. 


Jacob E. Decker & Sons 


qk B 
a> 


BACON 


WILMINGTON, 
DELAWARE 
¥-8 imupcerro ane paseo 
Ov Tee OCMAMTMENT 
AOMCULTURE 
CBTABUOMMENT 
me one 


lowa 


Wiuington Provision Co. | 


Wilmington, Delaware 


° 
A svcar cured @ 


Wilmington Provision Co. 


Slaughterers 
f 


Hess, Cattle 
Lambs 
Calves 


& svcar curen © 


HAM 


Wilmington Provision ‘Co, 
WILMINGTON, 
DELAWARE 


U. © INBPECTED AND Paseto 


Fine Sausage 
U. S. 
Government 
Inspection 














CAR LOTS 


Quality 


Price 








BONELESS BEEF AND VEAL 


BARREL LOTS 


742-44 W. 45th Street, CHICAGO 





Yards 1700 








First in Chicago - 


Michelborry’ s F ood Products Co. 


801-811 W. 49th Place 


Government Inspected 


Chicago, Ill. 




















Equipment for Sale 


Equipment for Sale 


Business Opportunities 





Silent Cutters for Sale 


One 32-B ‘‘Buffalo’’ silent cutter, belt drive. 

One 27-inch ‘‘Boss’’ silent cutter, belt drive. 
Both brand new. Will sell cheap. FS-336, The 
National Provisioner, Old Colony Bldg., Chicago, 


Ti. 





|19 Park Row, New York City. 


Rendering Equipment for Sale 


Four 12-inch by 12-inch iron filter presses. 
Complete line of steam jucketed kettles, 
mixers; grinders; dryers; tanks; pumps; filter 
Consolidated Products Co., Inc., i4- 
Barclay 0602. 


presses. 





Complete Meat Market Outfit 

For sale, complete meat market out- | 
fit: 14 by 13 ft. sectional cork filled 
cooler, complete with coils and tank; | 
5-ton Baker ice machine, electric motor 


drive; 14-ft. Hussman case; 20-ft. 


coil top counter; 3 gold-finish Toledo | 
scale; 
All like 


computing scales; 
small grinder; and stuffer. 
new. Located in Saginaw, Mich. FS- 
343, THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, IIl. 


1 platform 





Machinery for Sale 


One Sander grinder, direct-connected to 20 h.p., | 


3-phase, 60-cycle, 220-volt motor. 

One 38-inch ““Byffalo”’ 
connected to 15 h.p., 3-phase, 
motor. 

One 32-inch ‘‘Buffalo’’ 
connected to 714-h.p., 3-phase, 
motor. 

One 600-pound Hottmann cutter and mixer, 
direct-connected to 50-h.p., direct-current, 220- 
volt motor. 

Machines are thoroughly overhauled and _ re- 
built and guaranteed to be as good as new. Will 
sacrifice to move quickly, FS-325, The National 
Provisioner, Old Colony Bldg., Chicago, Ill. 


silent cutter, 
60-cycle, 


direct- 
220-volt 


direct- 
220-volt 


silent cutter, 
60-cycle, 





Used Sausage Machinery 


| For sale: 


No. 38 
cutter. 


pulley-driven ‘Buffalo’ silent 


motor-driven “Buffalo” silent 


pulley-driven ‘‘Buffalo’’ silent 


motor-driven ‘Buffalo’ silent 


pulley-driven “Buffalo” silent 


motor-driven ‘Buffalo’ silent 


400-pound pulley-driven ‘‘Buffalo’’ mixer. 
700-pound pulley-driven ‘‘Buffalo’”” mixer. 
No. 51-B pedestal type “‘Buffalo’”’ grinder. 
FS-340, The National Provisioner, Old Colony 


Bldg., Chicago, Ill. 


Wholesale Sausage Business 
for sale, doing good profitable business, 
manufacturing about 40,000 pounds a 
week. Good reputation. You will have 
to see this business to appreciate it. Good 
reason for selling. FS-337, The National 
Provisioner, Old Colony Bldg., Chicago. 


Meat Market 


For sale, modern, well-equipped meat mar- 
ket in heart of Michigan college town 
Money maker. Business all cash. Good lease, 
Other interests compel me to sacrifice. FS- 
341, The National Old Colony 
Bldg., Chicago, Il. 





Provisioner, 





Meat Market 


Here is good opportunity for some one with 
moderate capital to buy meat market in thriving 
northwestern town. We buy direct from producer 
all livestock, do our own killing, curing and 
sausagemaking. FS-323, The National Provi- 
sioner, Old Colony Bldg., Chicago, Ill. 








Business Opportunities 





Part Interest Available 


to man to take charge of salesmen and 
general management, manufa¢turing 
optional, in high-grade sausage factory 
in state of Oregon. FS-326, THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 








These Little Ads Bring Results 
Far Greater Than Their Size. 




















Store for Rent 


in heart of Fulton wholesale market dis- 
trict, Chicago, 50x125, fully equipped; 21 
rail ice box, 4 rail scales and proper 
refrigeration. New building and equ 
ment, front and rear loading facilities 
Inquire at Vette & Zuncker Co., 220 N. 
Green St., Chicago. 


ee 





Part Interest in Plant 


For sale, one-fourth interest in pork packing 
and sausage plant; $25,000 or inventory 10 pe 
cent less. Gold mine for experienced man. New, 
up-to-date machinery throughout. Situated i 
Detroit, FS-327, The National Provisioner, old 
Colony Bldg., Chicago, Tl. 


P™~ wo oe we eek Ome llc Oe 


a de nd en en en ee. 








June 30,1928. 


THE NATIONAL PROVISIONER 


CLASSIFIED ADVERTISEMENTS 


Advertisements under this head $2.00 per inch per insertion. Remittance must accompany order. 





Plants for Sale 


Equipment Wanted 


Men Wanted 





Sausage Factory 


For sale, sausage factory. Estab- 
lished business, making money. Will 
sell all or controlling interest. Loca- 
tion, Portland, Ore. FS-324, THE Na- 
TIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Ill. 





Packing Plant 


For sale, packing plant offered at bargain due 
to death of owner. Original cost over $75,000. 
Nov bonded at $30,000. Good opportunity in 
good section. Can be financed easy terms, but 
purchaser will need fair amount working capital. 
Full information and terms to anyone interested. 
Address S. L. Galbraith, Anniston, Ala. 





Packinghouse 


For sale, packinghouse in good industrial city 
in southwestern Ohio, 60,000 inhabitants. Sau- 
sage machinery electrically driven. Rare oppor- 
tunity for one or two good men to start in 
business. Terms right. FS-332, The National 
Provisioner, Old Colony Bldg., Chicago, Ill. 





Small Packing Plant 


For sale, small packing plant in 
business. Capacity 300 hogs a week. 
Making good profit. Excellent loca- 
tion; 10 miles from U. S. border, on 
main highway entering Canada. Es- 
tablished 40 years. Owners desire to 
retire from business. This is an ex- 
ceptional opportunity. Full informa- 
tion on application. FS-328, THE Na- 
TIONAL PROVISIONER, Old Colony Bldg., 
Chicago, IIl. 








Equipment Wanted 





Filter Presses Wanted 


We will pay cash for 8 
good 30-inch square open de- 
livery presses with 80 or 
more plates each; two 36-inch 
square presses with 35 or 
more plates; and two 24-inch 
square presses with 25 or 
more plates. Presses must 
be complete and in good con- 
dition. We can also use a 
number of clay kettles with 
mechanical agitators. 


PACKERS REFINING 
400 N. Michigan Ave. 
Chicago, III. 


CO. 





Ammonia Compressor 


Wanted, 
tons 


ammonia compressor, 20 to 40 
capacity. Prefer ‘direct-connected to 
engine. State make, 
W-344, The 
Bldg., Chicago, Ill. 


steam condition 
and price. 


Old Colony 


age, 
National Provisioner, 








Miscellaneous Wanted 





Steam Lard for Export 


Connection with Chicago or New York 
broker desired by European house for export 
of steam lard. Outlet for considerable vol- 
ume, especially packers not now having 
European connection. Address W-316, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, Ill, 








Men Wanted 


Plant Test Clerk 


Wanted, plant test clerk for Eastern packer. 
Must be familiar with all tests in the meat 
packing industry and have wide experience. Give 
full details as to age, experience, ete. W-331, 
The National Provisioner, Old Colony Bldg., 
Chicago, Ill. 








Sausage Foreman 


Want a foreman who is thoroughly ex- 
perienced in the manufacture of all kinds 
of domestic sausage, is capable of han- 
dling help and keeping proper records. 
State age, experience, salary desired and 
where previously employed. W-311, The 
National Provisioner, Old Colony Bldg., 
Chicago, Ill. 





First-Class Sausag:emaker 


Wanted, <A-1 sausagemaker who has proven 
record for quality sausage and specialties; must 
also be capable of putting out first-class boiled 
ham. If not fully capable of making quality 
sausage second to none, do not apply. Our pres- 
ent volume is 20,000 pounds weekly. A soutliern 
city. W-322, The National Provisicner Old 
Colony Bldg., Chicago, Ill. 





Smokehouse Foreman 


Wanted by Eastern meat packer, smokehouse 
foreman to take charge of department. Must 
have executive ability and be experienced in 
smoking, soaking and the proper handling of 
meats. State age, and full particulars. W-330, 
The National Provisioner, Old Colony Bldg., Chi- 
cago, Ill. 





Auditor and Office Man 


Wanted by Southwestern small packer, 
capable, energetic auditor and office man. 
Must understand income tax matters, cost 
accounting and management of office help. 
Young man preferred. Give experience and 
training, age and references; salary you have 
been getting and salary wanted. Confidence 
will be respected. W-315, The National Pro- 
visioner, Old Colony Bldg., Chicago, IIl. 





For Business Opportunities and 
Equipment For Sale Ads, 
See Page 62 





Chief Engineer 


Wanted, chief engineer for small packinghouse 
in Minnesota; must understand ammonia and 
brine cooling system. Will have charge of all 
machinery, repairs and construction work. Sal- 
ary open. Give experience and reference first 
letter. W-335, The National Provisioner, Old 
Colony Bldg., Chicago, Ill. 





Sausage Casings Salesmen 


One of the largest casing 
houses will consider applications 
from men able to show successful 
sales record during past three 
years. State territory traveled 
and volume net sales for year 
1927. All replies will be held in 
strict confidence. W-338, THE 
NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 








Positicn Wanted 





Sausagemaker 


Position wanted by A-1 sausagemaker 
and all-around packinghouse man with 
over 25 years’ experience. Qualified for 
all grades of sausage. Guarantee my 
work. Will go anywhere. W-318, The 
National Provisioner, Old Colony Blidg., 
Chicago, Ill. 





Oleo Maker 


Man with many years’ experience in manu- 
facture of margarine and shortening desires con- 
nection with up-to-date factory. Good formulas. 
Good references. W-333, The National Provision- 
er, Old Colony Bldg., Chicago, Ill. 





All-Around Packinghouse Man 


thoroughly experienced in all branches of the 
meat industry would like position, preferably 
as sales manager, but would consider man- 
aging small plant. Willing to go anywhere. 
Joseph Arnemann, 4400 N. Hermitage Ave., 
Chicago, Ill. Phone, Long Beach 8758. 





High-Grade Sausagemaker 


High-grade sausagemaker with wide prac- 
tical experience wishes to change his posi- 
tion. Middle aged. Best references. Willing 
to go anywhere. W-342, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 





Sausage Foreman 
First-class, experienced sausagemaker 
in factory or small plant 
German. Willing to 
The National Provi- 
Chicago, Ill. 


wishes position 
foreman. 

W-359, 
Bldg., 


as working 
go anywhere. 


sioner, Old Colony 
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United Dressed Beef Company 
J. J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL, POULTRY 


Packer Hides, Calf Skins, Oleo Oils, Stearine, 
Cracklings, Stock Food, Tallows, Horns and 
Cattle Switches, Pulled Wool and Pickled Skins 


ml in. an anes ahaa ie E WwW Y @ R K Cc I T Y TELEPHONE MURRAY HILL 2300 


=o . 





























St. Louis Independent Packing Co. 








en aieres tecuee Mixed Cars Beef, Pork, Sausage and Provisions ~ jwaiw plant 
PITTSBURGH, PA. We own and operate S. L. I. X. Refrigerators and Tank Cars ST. LOUIS, MO. 
W. T. RILEY, Philadelphia EASTERN REPRESENTATIVES L. M. CHRISTIAN, New York 
C. E. DORMAN, Boston W. B. CASSELL & CO., NEW YORK W. B. CASSELL CO., Baltimore 














This stamp of Assures you REPEAT SALES 

High Quality and SATISFIED CUSTOMERS 
on 

Ree weer F.G. VOGT & SONS, INC. 




















STOCK YARDS - 


Consolidated Dr essed Beef Co. 30th and Race Sts. P hiladelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S, 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 














FIDELITY HAMS and BACON 


Delightfully Delicious and Wonderful Sellers 


T. M. SINCLAIR & CO., Ltd., Cedar Rapids, Iowa 


BRANCH HOUSES—520 Westchester Ave., New York; 81 South Market St., Boston, Mass.; Portland, Ore.; Seattle, Wash.; Chicago, Ill. 


GEO. IXERN, inc. HAMs AND BACON 
































11th Avenue, 40th to 41st Streets, NEW YORK Flavor and Quality That Win Customers 
Sausage Quality Service Choice 


Mess HARRY MANASTER & BRO. >" 


Beef Cuts 1018-1032 W. 37th Street CHICAGO, ILL. U.S. Yards Beef 
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Many of the leading packers and 
wholesalers of the middle west, 
east, and south are selling 
Mistletoe. Let us refer you to 
some of them. 
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G. H. Hammond Company 


HAMMONDS 


MARGARINE 
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CHICAGO, ILL. 


GUGGENHEIM BROS. 


PACKERS & EXPORTERS 


DRESSED BEEF 


Beef Cuts, Sausage Meats, Offals, Beef Hams, Dried Beef, Barrel Beef, Beef Casings 


U. S. YARDS 

























I as Rochester PackiNe 
Co.ine 


Rochester, N. Y. 





The International Provision Co. 
PACKERS AND EXPORTERS OF 


FINE PROVISIONS 


33 to 43 Degraw St. Brooklyn, N. Y, 
Cable Address, Hazelyork, Brooklyn 























wt Brcrng, Meat Products 


f you won’t forget the flavor 






SALBANY PACKING Co.INC 


ALBANY,N.Y. 


A.H.March Packing Co. 7°" 


Packers 


Ask for the Celebrated Diamond A.H.M. 
Brand—Known Since 1873 


Hams Bacon and Lard BRIDGEPORT, PA. 




















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTEREES OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 


HETZEL & COMPANY 


PACKERS 
CHICAGO 




















Established 1845 


THE LAYTON COMPANY 


Pork Packers and 
Carers of Choice Hams and Bacon 


and Renderers of Guaranteed Pure Lard 
Quality Our fer 83 Years 


Milwaukee Wis. 


_ Greenwald Packing Corporation 
BALTIMORE, MD. 


Dependable Brand Products 


Beef Lamb Veal 
Cooked Hams Chipped 





Sausage Lard 
Beef Cooked Tongues 




















Oscar Mayer & Co., Packers 


vibproved HAMS - BACON 

= LARD - SAUSAGES 
“Unusually Good” 

Chicago, Washington, Madison, New York, Boston, Milwaukee 





Their Flavor is a 
“Marvel” 




















CORKRAN, HILL & CO. 
Beef and Pork Packers 


Union Stock Yards, Baltimore, Md. 


“Corkhill” Brand Dressed Beef, Butter, 
Hams and Bacon Cheese, Eggs 














Hams: Bacon-Lard 
"First in the Land” 


maaeby The Cudahy Packing Co.USA. 

















They Sell on Sight 
Frankfurters 


Head Cheese, Meat Loaf 
Tongue, Bacon, Bolognas 





Oito Stahl, Delicious! 


Corned Beef, Boiled Ham “ReadytoEat Meatc” 


Delicatessens—Meat Markets—Food Shops Served 
3rd AVE. AT 127th ST., NEW YORK 
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Alphabetical Index to Volume 78 


EXPLANATORY.—This gives alphabetically the principal articles and items which have appeared the past six months, The 
features which are published regularly from week to week are, for obvious reasons, not indexed, The 


regular features, weekly reviews, etc., referred to are as follows: 


Chicago Live Stock Review, Chicago Provision Market, Kansas City Live Stock Review, St. Louis Live 
Stock Review, Omaha Live Stock Review, Reviews on Provisions and Lard, Oleo and Neutral Lard, Weekly 


Exports of Provisions, Monthly Exports, Weekly and Monthly Meat Imports, Pork Packing in Principal Citie 
of the United States, Packinghouse Notes, the World’s Supply of Lard, Stocks of Provisions in Chicago, Kan. 


sas City, South Omaha, Milwaukee, South St. Joseph, New York and Liverpool, Market ou Hides and Skins 
Vegetable Oils and Cake and Meal Markets, Tallow and Stearine Markets, Fertilizer Notes, Ice and Refrigerg: 


tion Matters, 


Internal Revenue Decisions, 


U. S. Appraisers’ Decisions, Patents and Trade-Marks, New Jp. 


corporations, Answers to Correspondents, Chicago and New York Markets (covering all packinghouse ang 


allied products), 


Liverpool Markets, 


Practical Points for the Trade, and Market Chart Service. 


Also the Retail Department, giving news of and information for retail butchers and meat dealers, 


EDITORIAL 
A 


Are They Timid or Tight? p. 23, Jan. 28. 


B 


Beef Fats, Get More for, p. 25, Feb. 11. 
Beef Grading, Value of, p. 27, June 26. 


Bond Buyers? Must Packers Be, p. 27, June 16. 


Business is Getting Better, p. 27, Apr. 28. 


Cc 


Chain Stores, Investigating, p. 29, June 23. 
Consumer, Look to Domestic, p. 29, Mar. 17. 
Costs, One Way to Reduce, p. 25, Feb. 11. 


D 


Daniel Come to Judgment, p. 29, Mar. 10. 
Doctors Please Take Notice, p. 23, Mar. 24. 


E 


Equipment, Keep an Eye on, p. 25, Feb. 18. 
Exports, More Meat and Lard, p. 25, April 14. 


F 


Farm Relief, Unsensational, p. 31, June 9. 
Farm Relief? What is Real, p. 23, June 2. 


G 


Government in Business, p. 27, June 16. 


H 


Hams? Why Not Merchandise, p. 27, June 30. 
Hides, Profit in Quality, p. 29, Mar. 3. 

Hog and the Corn Borer, p. 25, Jan. 14. 

Hog Buy, Daily, Consider, p. 23, Jan. 2. 
Hog Drop and Hog Kill, p. 23, Feb. 25. 

Hog Fat, Why Not Make Pay? p. 25, Feb. 18. 
Hog, Ten Cent Here Again, p. 31, June 9. 


Ideas, Ask Your Men for, p. 29, June 25. 
It Takes All Kinds to Trade, p. 25, Feb. 11. 


K 


Kidney Has Health Value, p. 25, Apr. 14. 
Labor Efficiency, Better, p. 27, Jan. 21. 

Labor Efficiency, Increasing, p. 27, May 12. 
Lamb Habit, Teach Them the, p. 29, Feb. 


Lamb Is Good Eating, p. 25, Jan. 14. 
Livestock Helps Farmer, p. 27, June 16. 


M 


Meat and Livestock Logic, p. 29, Mar. 10. 
Meat Appetite and Price, p. 23, Feb. 2 
Meat, Plenty of Finish for, p. 27, J 

Meat Supply, For a Safe, p. 25, 


Pp 


Packers’ Meat Premiums, p. 
Pork? Is Fresh Too High, 
Pork Packer in 1928, The, p. 31, Jz 
Profit, One Way to, p. 29, Mar. 17. 


R 


Remedies for Bad Business, p. 23, 


Ss 


Saving That Is Expensive, p. 25, Apr. 21. 
Sell? Does He Know How To, p. 27, May 12. 
Sit Steady in the Boat, p. 25, May 5. 

Sitting in the Anxious Seat, p. 23, Mar. 31. 
Sizing up the Situation, p. 31, Jan. 7. 

Some More of the Same, p. 23, Feb. 25. 
Steam, More at Less Cost, p. 23, Mar. 31. 
Such Is Human Nature, p. 25, Apr. 14. 


T 


This Money Well Invested, p. 27, Jan. 
Trucks, Motor, for Livestock, p. 29, May 


U 


Up-to-Date or Out-of-Date? p. 25, 


V 


Volume a Tempting Bait, p. 


WwW 


Waste Elimination, Practical, p. 29, May 26. 
Wasting Packer’s Penny, p. 29, Mar. 3. 
Where Is the Weak Point? p. 25, Apr. 7. 


Y 


Year, The Last Half of tne, p. 25, May 19. 
You Get What You Give! p. 31, Jan. 7. 


May 5. 


29, Feb. 4. 


GENERAL 
A 


Agricultural Cutlook, 1928, p. 24, Feb. 4. 
Agriculture Yearbook, 1927, p. 49, June 30. 
Allbright-Nell Wins Case, p. 32, Mar. 3. 
Allied Packer Report Shows Adjustment, 
Jan. 28. 
American Packers and Packing Plants, 
XV, A. Fink & Sons, p. 19, Mar. 24. 
XVI, J. M. Schneider & Sons, Ltd., Kitchener, 
Ont., p. 23, June 30. 
Armour Annual Meeting, p. 21, Jan. 28. 
Armour Quarterly Dividend, p. 22, Feb. 25. 
Armour Sales Over Nine Hundred Million, p. 24, 
Jan, 14. 
Armour Stock, Cutten Buys, p. 51, Apr. 28. 
Armour Working Capital, p. 55, June 9. 
Armstrong Packing Co., Swift Buys, p. 49, Feb. 
18. 


p. 22, 


Arnold Bros., Bradley with, p. 45, Feb. 25. 
Australia Boosts Pork, p. 24, Apr. 28. 
Australia, Meat Packing in, Is Different, p. 23, 


Jan. 21 
B 


Bacon Bellies, D. C., p. ol, May 26, 

Bags, Meat, Help Sell Meats, p. 43, June 16. 

Barrels, Using Second Hand Pork, p. 29, June 30. 

Beef Can Now Be Sold for What It Is, p. 23, 
June 16. 

Beef? Dark Cutting, Why Sell for Less, p. 52, 
June 30. 

Beef Fats? Do Packers Get What They Should 
for, p. 19, Apr. 21. 

Beef Fats for Oleo, p. 31, May 26. 

Beef Grading a Success, p. 23, May 19. 

Bellies, Range in Buying, p. 27, Jan. 14. 

Belts, Rubber, Care of, p. 25, June 2. 

Blood, Dry Rendering of, p. 26, Feb. 11. 

Bockwurst, To Make, p. 24, Feb. 25. 

Bohack Splits Stock, p. 57, May 12. 

Boiler Gasket Economy, p. 27, Apr. 21. 

Bologna Trouble, Green, p. 28, June 16. 

Bone, Preparing Ground, p. 28, June 16. 

Brand, Herman, Leaves Firm, p. 55, June 30. 

Brine Spray Operation, p. 30, Mar. 17 

3ritish Pork Imports Less, p. 49, June 2. 

Bruised Meat, Prevents, p. 22, Apr. 14. 

Brushes and Brooms? Do You Use Too Many, p. 
25, Mar. 17. 

Brushes in Meat Plani, p. 47, Jan. 21. 

Bungs, Hog, Using Sewed, p. 28, June 30. 

Burns Gets New Capital, p. 20, June 2. 


Business Outlook Good, p. 49, Jan. 14. 
Business Paper and the Growth of Wealth, 

p. 23, Jan. 14. + Te, 
Business Paper and the Trade Association 

p. 27, Jan. 7. Bo. 
Butcher, Adolph The, A Bit of ‘‘Meaty” 

ophy from, p. 48, Mar. 24. rie 
Butcher Supply Men Meet, p. 53, June 16, 
Buttons, Service, Awarded Packer Salesmen, D. 

33, Mar. 3. 


C 


Cadmium, Use of Prohibited, p. 51, June 23, 
Canada Bars Southern Meats, p. 30, June 9, 
Canada Packers Publicity, p. 58, May 5. 
Canada Wants Better Beef, p. 24, June 16, 
Canadian Meat Packers, Mix, p. 51, Apr. 28, 
oes Packers and Packing Plants, p. 21, Apr. 


Canadian Packing Merger Shows Profits in First 
Period, p. 20, June 2. 
Canned Meats, Sterilizing, p. 25, Feb. 25, 
Canners Elect, National, p. 48, Jan. 28. 
Canners, Meat, in Meeting, Jan. 28, p. 48, 
Cans, Meat, Why Bulge, p. 26, Jan. 14. 
Capper-Hope Bill, Does Not Favor, p. 22, Feb. 25, 
Carbon Dioxide vs. Ammonia, p. 45, Apr. 21, 
Carton Label Regulation, p. 27, Feb. 18. 
Casing Certificate, Import, p. 29, June 16. 
Casing Export Duty, Reduce, p. 25, Mar. 24, 
Casing Room Sanitation, p. 31, June 23. 
Casings, Again Bar Chinese, p. 40, Mar. 10, 
Casings, Canadian Rule, p. 45, Mar. 24. 
Casings, Chinese, Import Rules, p. 57, June 2, 
Casings Freight Rates, p. 53, May 5. 
Casings, Handling Foreign, p. 27, Mar. 17, 
Casings Import Rule, p. 45, Mar. 24. 
Casings, Import Sausage, p. 55, Jan. 28. 
Casings Market, German, p. 57, June 2. 
Casings Markets Abroad, p. 35, Apr. 28. 
Casings, To Admit Foreign, p. 53, May 5. 
Cattle Accounting Charges, p. 25, Mar. 31. 
Cattle on Feed, Fewer, p. 22, Jan. 21; p. 3, 
Apr. 14. 
Chain Store Competition, p. 27, Jan. 28. 
Chain Stores, Need Not Fear, p. 59, June 9 
Charts, Pork and Beef, p. 20, Jan. 28, 
Checks, Wrong Use of, p. 26, May 26. 
Chili Con Carne, Making, p. 27, Jan. 14. 
ees, Wet, New Process Known as, p. 25, 
Mar. 
Chitterlings, To Handle, p. 26, Feb. 18. 
Clothing, Packer Workmen’s, p. 50, Feb. 4. 
Coal, Pulverized, or Oil, p. 31, Mar. 3. 
Cold Storage in France, p. 47, June 23. 
Collecting, Comments on, p. 33, Mar. 17. 
Collections are as Important as Selling, p. 23, 
Mar. 17. 
Color Glasses Vary, p. 38, Jan. 7. 
——, Another Answer to the New, p. 26, 
an. 7. 
Compressor Bearings, p. 47, Apr. 28. 
Compressor Capacity, Figuring, p. 51, Mar. 3. 
Compressor Cylinder, Rebortng the, p. 49, Feb. 4. 
Compressor Maintenance, p. 45, Feb. 11. 
Compressor, Maintaining the, p. 51, June 9. 
Compressor, Overhauling the, p. 41, Mar. 24. 
Compressor Packing, p. 47, Mar. 31. 
Cone, Suction Temperature in, p. 47, May 


Condenser Coils, to Maintain, p. 49, May 5. 

Condenser ITasses, p. 47, June 2. 

Condenser Maintenance, p. 47, Mar. 10. 

Condensers, How to Clean, p. 45, Jan. 21. 

Container, Extend Date of Use of, p. 40, June 9 

Containers, Shipping, Less Weight and More 
Strength in, p. 27, May 26. 

Containers, Shortening, p. 36, May 26. 

Containers, To Standardize, p. 36, Apr. 28. 

Conway with Banfield Bros., p. 49, Mar. 10. 

Cooling Costs, Cutting, p. 19, Jan. 28. 

Cost System? What is a Business Without 4, 
p. 23, May 12. 

Cotton Oil Industry Gets Clean Bill of Health, 
p. 27, Mar. 10. 

Cotton Oil, Oppose Bill, p. 34, Apr. 14. 

Cotton Oil Trade Dinner, p. 32, Jan. 28. 

Cotton Oil Trading Contract, Modifies, p. 36 
June 23. 

Cotton Oil Trading Controversy, Hoover Acts on, 
p. 32, June 2. 


Cottonseed Crushers at New Orleans, p. 36, May 
26. 


Cottonseed Oil Reclassified, p. 36, Feb. 4. 
Cottonseed Oil. Refining, p. 24, June 2. 
Cottonseed Rate Hearings, p. 26, Apr. 28. 
Cottonseed Rules Changed, p. 36, Feb. 4. 
Crary Goes to New York, p. 55, June 9. 





W, p. 26, 
Mar. 3, 
, Feb. 4 
2 9. 


ithout 4, 
f Health, 


p. 36, 
Acts on, 
36, May 


Cripples? How Are Your Claims on, p. 4 


10. - on M 24 

Meats, Sugar in, p. 25, Mar. 24. 

ae Pickle, to Test, p. 27, Fev. 5. 
Customer Interest, a | a 29, ae 14. 
mers, Keeping, Pp. 59, : 
Getting Joins Packing Firm, -¥ 53 “Mar. 3. 


sh Hog Kill Greater, p. 47, Mar. 3. 
—_ Hog Slaughters, p. 22, June 2. = 
Dealer Should Not Overbuy, P. 48, Feb. 25. ‘ 
Dealer's Plan to Save_ Time and Serve Trade 

Better, p. 54, Mar. 17. = 

Delivery Costs, Cutting, p. 50, Jan. 21. 

Delivery Costs, Figuring, p. 19, Apr. 14. 
Derinding Bacon, Save Product and Labor Cost 
Putting a is 21, F 1. 

t Buying © ogs, p. eb 

Direct Marketing, Correcting False Notions About, 
p. 28, M \e é ii! aca “ah 
ect Selling. Farmer For, p. 22, Apr. 7%. 

ee and Demonstrate, p. 27, Jan. 28. 

Dold, Fred W., retires, p. 49, Mar. 10. 

Dry Ice in Refrigeration, p. 43, Apr. 7. 

Dry Salt Meats, How Made, p. 26, May 5. 

Du Pont Cellophane Grows, Pp. 47, Jan. 14. 


E 


% Paso Packers Meet, p. 49, Feb. 11. 

Bautpment When Is Meat Plant Expensive? p. 
14. 

ape B Rates, Get Meat Cut, p. 51, Mar. 17. 

Exports, Decline in Meat, p. 20, Jan. 28. 


F 


‘at Backs in Austria, p. 24, Apr. 28. 

Fats, Animal, Hold Their Own in Europe, p. 29, 

rake A. & Sons, Ine., American Packers and 
Packing Plants, p. 19, Mar. 24. 

Fink Shows 1927 Profit, p. 47, Feb. 11. 

Finn, H. J., Death of, p. 45, Mar. 24. 

Frankfurt Sales, To Aid, p. 59, May 5. 

Frankfurts, Color on, p. 30, Mar. 3. 

Frankfurts, Making Good, p. 30, May 26. 

Freezer Burn, to Avoid, p. 29, June 16. 

Freezer Temperatures, p. 24, Mar. 24. 

Freight Rates, Cut in Export, p. 22, May 19. 

Freight Rates on Fresh Meats and Packinghouse 
Products Held Unreasonable, p. 22, Feb. 18 

Frye Starts Retail Chain, p. 21, Feb. 25 


G 


Gelatin Pockets in Meats, p. 33, Jan. 7. 
German Slaughter, January, p. 22, Mar. 24. 
Germany Restricts Imports, p. 47, June 2. 
Glycerine, To Test, p. 29, Jan. 21. 

Gobel Shows Profits in 1927, p. 24, Feb. 18. 
Grease, Bleaching Brown, p. 33, June 9. 
Grease, Dark Color in, p. 26, Feb. 18. 
Grease From Whole Hog, p. 28, June 16. 


H 


Hair and Toes, Hog, Value of, p. 27, Feb. 11. 

Hair, Hog, Test On, p. 30, June 23. 

Ham, Boiled, Trouble, p. 30, Feb. 4. 

Ham, New England Pressed, p. 30, Feb. 4. 

Ham, To Make Scotch, 27, Apr. 21. 

Ham, To Make Spiced. .“ Apr. 14. 

Hams and Bacon, To Hota, 26, Jan. 14. 

Hams, Boost for American, = 32, June 30. 

“= One Way of Reducing Costs in Cooking, 
p. 21, June 2. 

Hams? Why Not Make Money Out of Boiled, 
p. 18, Apr. 7. 

Hauser, Julius, Death of, p. 22, June 2. 

Head Cheese Formulas, p. 30, Mar. 10. 

Head Cheese Troubles, p. 31, Mar. 17. 

Hide Specialists Wanted, p. 45, June 9. 

Hide Take-off, Reducing Knife Damage in, p. 


a. 
To Check Damage, p. 27, Apr. 21. 
Hide Trim, Agree on, p. 28, June 23. 
Hides and Skins, to Ship. ,. 31, Mar. 3. 


Hides, How They are Sold, 32, June 9. 
Hides, More Money in Careful Handling of, p. 
Feb. 18. 
Hog Buying Combine, Charge, p. 41, Jan. 14. 
Hog Buying Combine, No, p. 24, May 12. 
Hog — Uses for, p. 29, Jan. 21. 
Hog Prices, Farm Paper on. D. 49, Feb. 11. 
Hog Tests . Figuring, p. 25, Ey 31. 
Hog Type "for Pc rk Trade, p. 28, June 9. 
Hog, Yield of a, p. 33, Jan. 
Hogs, Direct Buying of, dr, “Feb. 
Hogs, Healthy, Save Money for >. p. 
Mar. 24. 
Hogs in the Country? Why Do Packers Buy, p. 
Hogs, Less in Germany, D. 26, Mar. 24. 
Hogs, Profit in Healthy, p. 26, May 12. 
ogs, Soft, Make Poor Meat, p. 28, May 26. 
Horns and Hoofs, Handling, p. 26, May 19. 
Horse Meat. Outlet for, p. 25. Jan. 28. 
Hot Water Waste, Stop, p. 88. Jan. 7. 
Hungary Exports Less Meat, 24, Apr. 28. 
Hygrade Buys Bronx Co., p. st, Feb. 18. 


I 


Tee Box, Wet Meat in. 57 D 
f p. 57, June 16. 
Ice, Does Your Box Drip, p. ‘51, Apr. 1 t. 
Tee Industries, To Boost, p. 47, Mar. 10. 
Income Tax Cut for Small Concerns, p. 21, Jan. 14. 


Insulating Methods, Modern, p. 47, June 23. 

Insulation, Protecting, p. 47, Jan. 14. 

Insured, Packer Employees, p. 30, June 9. 

Interstate Pkg. Co., Swift Purchases, p. 25, June 
o 


Irwin, Alexander, Dies, p. 51, Apr. 28. 
Italy Admits Our Meats, p. 22, Jan. 28. 


Janssen Plant Opens, p. 49, Apr. 21. 


K 


Kahn Christens New Plant, p. 49, Apr. 21. 
Kahn Meat Plant, Dedicate, p. 30, June 9. 
Kahn Opens New Plant, p. 21, Mar. 24. 
Kennett-Murray Expands, p. 49, Apr. 21. 
Kennett-Murray Spring Meet, p. 24, May 19. 
Killing by Electricity, p. 28, May 12. 
Kroger Buys Packing Plant, p. 49, Jan. 14 


L 


Lamb Got Turning Into Saratoga Chops, p. 51, 
Apr. 

Lamb, Cut More Money Out « . 55, Mar. 17. 

Lamb, Early Crop Backward, p. By 3 Apr. 14. 

Lamb Leg, Breaking Up the Fancy, p. 52, Feb. 18. 
Lamb, More Money From, p. 51, Mar. 17 

Lamb Tests, Trade Learns in, p. 52, Mar. 31. 

Lamb, To Boost Quality, p. 55, Jan. 28. 

Lamb, Trade Sees How to Cut, p. 52, Mar. 10. 

Lard, American, in Austria, p. 22, Mar. 24. 

Lard, American, in Germany, p. 22, Mar. 24. 

Lard, Competition for, p. 31, June 9. 

Lard, Cost of Refining, p. 25, Mar. 24. 

Lard, European Trade, p. 33, Apr. 28. 

Lard in Europe, American, p. 29, June 2. 

Lard, Latvia Admits U. S., p. 28, Mar. 24. 

Lard Substitute Methods, p. 29, May 12. 

Lard Tariff, New French, p. 22, Feb. 18. 

Lard, to Whiten Steam, p. 31, Feb. 4. 

Lard? Why Does It Foam, p. 30, Mar. 10. 

Lard Yield on Small Kill, p. 29, Apr. 28. 

Law, No Packer Safe Under This, p. 22, Feb. 18. 

Law, Points of, for the Trade, p. 22, Mar. 31. 

Leather Trade Gets Better, p. 21, Mar. 24. 

Levi, David, Passes On, p. 47, Apr. ¥. 

Libby Reports Good Year, p. 22, Apr. 14. 

Livestock? How May Packer Get His Delivered, 
p. 25, June 30. 

Livestock Shipping Losses? What Are Your, p. 23, 
May 26; p. 25, June 9; p. 25, June 23. 

Livestock Marketing, Propose Law to Limit, p. 27, 


‘eb. 4. 
Livestock Producer, Cooperation Aids, p. 18, Jan. 


8. 
Livestock, Restricting the Market For, p. 23, Feb. 


Loeb, Moe, Dies, p. 52, Jan. 21. 


M 


Margarine Act, Would Amend, p. 38, Mar. 17. 

Margarine, Bills to Label, p. 30, Mar. 24. 

Margarine Makers Meet, p. 48, May 19. 

Margarine Materials Used, p. 32, Mar. 31; p. 36, 
May 26. 

Margarine Rules, Polish, p. 38, et 2 26. 

Margarine, Spain Regulates, p. = 

Margarine, Spanish Rules, p. 34, 

Mayer, Oscar, elects officers, p. is! Mar. 31. 

Mayer, Oscar, Shows Profits, p. 32, Mar. 3 

Meat Board in Annual Meet, p. 51, June 23. 

Meat Consumption Drop Due to Beef, p. 28, Feb. 


Meat Consumption, January, 21, Mar. 31. 
Meat, Correcting Wrong element about, p. 28, 
Web. 4. 


Meat Course at Kansas a 3 22, Jan. 21. 

Meat Display Counter, 55, Ron's ; 

Meat Distribution, To Ti etneh Wastes in, p. 18, 
Feb. 11. 

Meat, Germany Eats More, p. 28, Mar. 24. 

Meat, Learn Value of Tests, p. 57, May 5. 

Meat Meal Troubles, p. 25, Feb. 25. 

a Men Thrive on Diet of Nothing but, p. 21, 

31 


Meat, Merchandising, To Simplify, p. 29, Jan. 7. 

Meat, Modern Methods of Merchandising, p. 21, 
Apr. 28. 

Meat, New Book on Use of, p. 51, May 12. 

Meat Packing in Australia is Different, Pp. 23, 
Jan. 21. 

Meat Packing Industry, Does It Need To Do 
Some New Thinking? p. 21, June 30. 

Meat Packing, Study, p. 26, June 30. 

Meat Plant, World's Largest, p. 59, Feb. 4. 

Meat, Range of Weights, p. May Apr. 21. 

Meat Selling Letters, p. 54, 26. 

Meat Story Contest, Wins, . 4 June 16. 

Meat Temperatures, p. 55, May 26. 

Meat Tests, Learn Value of, p. 57, May 5. 

Merchandising, Poor, A Common Complaint, p. 19, 
May 19. 

Mettwurst, To Make, p. 26, Apr. 14. 

Milk Powder, Uses of, p. 27, Feb. 18. 

Mohler a Doctor of Science, p. 24, June 30. 

Motor Truck, Know Your Operating Costs, p. 19, 


Apr. 14. 
Munnecke, V. 


H., With Paddy Brennan, p. 47, 
Apr. 14, 


N 


National Leather Year, Good, 

Nelson Morris Packing Co., p. Tir 

Newton Packing Co., Swift Buys, 

Night Load, Handling the, p. 97, Apr. 

Nineteen Twenty-eight? Where Are We “Going in, 
p. 25, Jan. 7. 


32 ¥" Mar. 3. 


Apr. 
p. 24, June 16. 


Northern Meat and Products Corp., p. 26, June 3 
Nuckolls, Harvey G., Death of, p. 24, Feb, Li. 
Nuckolls Gets More Cars, p. 43, Feb. 25. 


O 


Offal? What Is, p. 26, Feb. 18. 

Oil, Edible, Marketing Rules, p. 32, Mar. 31. 

Oil, Extraction Results Poor, p. 36, Apr. 28. 

Oil Trading, Regulating, p. 38, Mar. 17. 

Oil Trading, To Regulate, p. 38, 3 

Oiling, Check Up on the, - 27, P ag lhg 5. 

Oleo, Can’t Tax Colored, 38, 

Oleo Oil as a Butter Satettute = Baking, p. 
Apr. 21. 

Olsen New B. A. E. Chief, p. 49, June 30. 

Overproduction, To Control, p. 27, May 19. 


Pp 


Packer Decree Upheld, p. 22, Mar. 24. 

Packer, Tighten Control, p. 28, Mar. 10. 

Packers and Producers, Common Problems 
p. 16, Jan. 28. 

Packers Did Not Divide Buying Territory, p. 
Feb. 25. 

Packers’ Ideas, Prizes for, p. 25, June 16. 

Packing Business, Finding Facts About the, p 
Jan, 21. 

Packing, Graduate in Meat, p. 25, June 16. 

Paint on Meats, Effect of, p. 33, June 9. 

Perkins, A. H. D., is Dead, p. 36, Feb. 11. 

Pig Skins, Handling, p. 24, Jan. 28. 

Pig Skins, How to Handle, p. 26, Apr. 

Pig Survey, Is the Spring a Temptation’ to Specu- 
late? p. 22, June 30. 

Pigs’ Feet in Glass Jars, p. 29, June 16. 

Pigs’ Feet, Pickled, p. 28, Jan. 21. 

Pigs’ Feet, Yields on, p. 31, Mar. 10. 

Pimento or Pimiento? p. 25, Feb. 25. 

Piston Rings, Soft Wearing, p. f. i 30. 

Piston, to True Up Rod, p. 27, 1. 

Plankinton, WwW. Wa Dies, p. is. ee _ A 

Pork Butts, Quick ‘Cure for, p. 27, Apr. 7. 

Pork, Buying Trimmings, p. 28, Apr. 28. 

Pork Loins, New Economies in Shipping, p. 27, 
May 26. 

Pork Loins, Packing, p. 25, June 2. 

Pork, None, With German Beans, p. 47, June 30. 

Pork Packer, What Is Ahead of the, This Year? 
p. 23, Mar. 10. 

Pork Packers’ Prospects for Next Six Months, 
p. 19, May 5. 

Power Plant Efficiency—Boilers, p. 27, Feb. 18. 

Power Plant Efficiencies—Hand Fired Boilers, 
p. 31, Mar. 17. 

Practical Thinking, Guide, p. 29, June 30. 

Price List, The One, Wins, p. 29, Feb. 11. 


R 


Radio, Packers on the, p. 20, Jan. 28. 

Rat Remedy, Sure but Dangerous, p. * ad 12. 

Raymond, Frank H., Dead, p. 21, Mar. ° 

‘*Red Hot,’’ To Popularize, p. 23, May $9. 

‘Red Hots,’’ Increasing the Caaamenetien of, p. 30, 
June 30. 

Refrigerants Compared, p. 49, Mar. 17. 

——a Automatic Regulation of, p. 19, 


28. 
Refrigeration, To Save and Reduce Labor Costs, 
. 27, June 9. 
nitepannuen Car Racks, p. 26, May 19. 
Renderers Meet, Mid-West, p. 49, Feb. 18. 
Renderer’s Troubles, Small, p. 24, Mar. $1. 
Rendering, Odorless’ Plant, p. 29, June 30. 
Rendering Plant, Odorless, p. 31, Feb. 4 
Rendering, Save Steam in, p. 26, ma 21. 
Rendering Yields, Dry, p. 27, Apr. 7. 
Retail Advertising Dollar Prduse Better Results, 
Making the, p. 56, Mar. 3. 
Retail Beef and Veal Tests, p. 50, Apr. 7. 
Retail Chain Competition, To Meet, p. "56, Feb. 4. 
Retail Chain, Northwest Packer Starts, p. 21, 
Feb. 25. 
Retail Customers, It Pays to Study Ways to Give 
What They Want, p. 52, Jan. 14. 
Retail Customers Know Too Much or Too Little? 
p. 52, Jan. 7. 
Customers, Too Much Sales Talk May 
Drive Away, p. 52, Mar. s 
Retail Customers Who Quit, p. 52, Feb. 11. 
Retail Dealers, —_—. to-Serve Meats Aid in Slow 
Season, p. 58, June 9. 
Retail Mea LA Market. Better Lighting and Display 
in, p. 54, June 23. 
Retail Merchandising ge Changing Meth- 
ods to Meet, p. 54, May 12. 
Retail Profit, What Is It? p p. 52, Mar. 10. 
Retail Selling, Better, p. 56, May 5. 
Retail Service, Bettering the, p. 54, June 2. 
Retail Tips, Money Making, p. 48, Feb. 25. 
Retaiter, Facts for the, p. 50, Apr. 14, 
— Must Know How to Figure, p. 52, Apr. 
1 


Retailers Become Students, p. 57, Mar. 3. 
Retailers, New York, Meet, p. 56, June 16. 
Retailer's Problems, Meat, p. 54, May 19. 
Retailers Study Cost, p. 55, Mar. 17. 
tettberg, Louis, Is Married, p. 34, Apr. 7. 
Review of “The Yankee of the Yards,” p. 20, 
Jan. 28. 
Reynolds Has Rapid Growth. p. 22, Jan. 21. 
Rinderpest, Countries Free of, p. 41, Feb. 25. 
Russian Bacon in England, p. 47, Mar. 31. 
Russian Meat to Europe, p. 24, Apr. 14. 


S 


Salami, Jewish Fresh, p. 27, May 19. 
Salami, Making Genoa, p. 32, June 9. 
Sales, Arguments Hinder, p. 29, Apr. 14. 








Sales Depend on Calls, p. 31, Apr. 28. 

Sales Efficiency, Better, p. 52, Apr. 21. 

Sales Manager’s Job, The, p. 30, June 50. 

Sales, Simple Plan Aids, p. 33, Mar. 17. 

Sales Talk, Your, p. 27, June 2. 

Salesman, How One Classifies His Prospects and 
Handles Them, p. 33, Mar. 3. 

Salesman Can Make Friends by 
ers, p. 31, June 16. 

Salesman’s Problems, Packer, p. 31, May 12; p. 
27, June 2; p. 31, June 16; p. 31, June 30. 


Helping Custom- 


Salesmen, How Should Packer Be Paid? p. 17, 
Feb. 25. 

Salesmen Progress, How, p. 31, June 30. 

Salesmen, Service Buttons Awarded Packer for 


Faithful Service, p. 33, Mar. 3. 
Salt or Calcium Chloride, p. 26, May 5. 
San Francisco Beef Show, p. 22, May 19. 
Sandwich Spread, p. 31, June 23. 
Sausage Casing Rates, Boost, p. 20, Apr. 7. 
Sausage Chopper Saves Labor, New, p. 43, June 16. 
Sausage Cooler Control, p. 29, June 16. 
Sausage, Fancy Mortadella, p. 28, May 12. 
Sausage, Fresh Summer, p. 24, Mar. 31. 
Sausage, Frozen Mests in, p. 26, Apr. 21. 
Sausage, Italian Pork, p. 27, Apr. 7. 
Sausage Making Pointers, p. 30, Mar. 3. 
Sausage, May Label Skinless, p. 27, May 19. 
Sausage, More Is Eaten, p. 25, Mar. 31. 
Sausage, Mortadella, p. 24, Mar. 24. 
Sausage, Oxford Style, p. 31, Mar. 17. 
Sausage Passes Tests, p. 28, Mar. 17. 
Sausage, Profit in Quality, p. 45, Mar. 3. 
Sausage, Quality, by Mail, p. 26, Feb. 11. 
Sausage, Quality, Sells, p. 51, May 12. 
Sausage, Reducing Labor Costs in Linking, p. 21, 

May 5. 


Sausage, Smoked Pork, p. 26, Feb. 11. 
Sausage, To Make and Sell, p. 28, Apr. 28. 
Sausage, To Make Leona, p. 27, May 5. 


Sausagemakers Get Results, p. 55, Jan. 14. 

Schneider, J. M. & Sons, Ltd., Kitchener, Ont., 
p. 23, June 30. 

Scrapple, How to Make, p. 32, Jan. 7. 

Selling, Collecting by, p. 29, Jan. 14. 


Selling Meats on Basis of Quality, p. 52, Jan. 28. 

Selling Problems, Modern, p. 19. May 19. 

Selling Through the Eye, p. 29, Jan. 14. 

Selling, to Create Confidence in, p. 27, Mar. 31. 

Selling with Samples, p. 27, Mar. 31. 

Separator, To Keep Clear, p. 27, May 19. 

Service, Building for an Industry, p. 28, Jan. 7. 

Sheep Skins, Classifying, p. 30, Mar. 17. 

Sinclair Salesmen Meet, p. 32, Mar. 3. 

Smoked Meat Operations, How to Figure, p. 22, 
Feb. 4. 

Smokehouse Operation, p. 24, Feb. 25. 





Smokehouse, Steam in, p. 28, Jan. 21. 

Soap, Push Sale and Use of, p. 32, Jan. 28. 
Stahl and Ferris in Merger, p. 52, Mar. 24. 
Stahl-Ferris to Expand, p. Apr. 7. 

Steam Leaks, Figuring, p. 25, Mar. 24. 
Steam, to Get More Efficiency, p. 31, June 23. 
Steam Topics, Up-to-Date, p. 25, Jan. 28. 


Steam Traps, Inspect Often, p. 31, Feb. 4. 
Stearine, Uses for, p. 31, Mar. 3. 

Stockmen Oppose Capper Bill, p. 26, Feb. 4. 
Stockyards Holdings, Packers’, p. 48, Jan. 28. 
Supply and Demand Still Seem to Rule, p. 23, 


Apr. 7. 

Supply Men Hear Meat Values Emphasized, p. 28, 
Feb. 4. 

Swift Does Nearly Billion Dollar Business, p. 30, 
Jan. 7. 

Swift Internacional Has Profitable Year, p. 28, 
Mar. 17. 

Table Tops, Saving Money on, p. 19, Jan. 14. 

Tallow and Grease Color, p. 27, Apr. 14. 

Tankage, Cracklings in, p. 29, Apr. 28. 

Tankage, Keep Dry, p. 27, Jan. 14. 

Tankage, Handling Feeding, p. 24, Jan. 28. 

Tankage, Various Yields, p. 31, Mar. 10. 

Tankage, Yields, p. 27, May 5. 

Taylor, Joe T., Death of, p. 30, June 9; p. 26, 


June 16. 
Telephone, How One Dealer Uses to Collect Slow 
Accounts, p. 54, Apr. 28. 





Temperature Regulator, New, p. 57, 
Temperature Study Develops Device 
Cooling, or Ventilation, p. 19, Feb. e 
Temperatures, Watching, p. 47, June 30, 
Texas Crushers Meeting, p. 32, June 2, 
Thuringer, Fresh—Smoked, p. 28, June 30, 
Tierces, Lard, Emptying Now a Simple Process 
p. 25, Mar. 10. mm 
Todd, John W., Dies, p. 34, May 5. 
Tongues, Jellied Pork, p. 30, June 23. 


May 12, 
for Heating, 
-~ 











Training Meat Packing Executives, p. 21, Apr. 7 
Tripe for Sausage Use, p. June 2, “ 
Tripe Turns Black, Why? p Jan. 7. 
Truck, More Livestock by, p. 45, Feb. 25, 
Trucking Costs, Reducing Meat Plant, p. 23, Feb. 


11. 
Trucks, Motor, Car Routes vs., p. 26, June 9, 


U 


Dies, p. 54, Mar. 10. 


W 


Washing, High Pressure, p. 21, May 12. 
Washing Method Saves Labor and Product, New 
p. 21, May 12. 4 
Water Supply, Checking Up on the Meat Plant 
p. 21, June 16. % 
Western States Packing Co., p. 26, June 30, 
Wholesale Problems, Conference Studies, p, 29 
Feb. 25. ; 
Window Displays, Value of, p. 53, June 30, 
Wilson, Thomas E., Grant for Scientific Research 
by, p. 24, May 5. 
Wilson Goes with Allied, p. 45, Mar. 24, 
— in Strong Financial Position, p. 26, Jan, 


Ulmer, Jacob &., 


Wood, J. C., is Vice President of Board of Trade, 
p. 49, Jan. 14. 

Wrapping, A New Cellulose, p. 30, Feb. 18, 

Wrappings, Transparent, p. 27, Feb. 18. 











Ne key, Just 


slip 
them in place and they stay there until 
you want to take them out, and that is 
just as easy. 


nothing to unscrew. 


THE NATIONAL 








A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 


putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board and 
the name is stamped in gold. The Binder makes a substantially-bound volume 
that will be a valuable part of your office equipment or a handsome addition 


to your library. 


We want every subscriber of The National Provisioner to keep their copies from becoming 
lost or multilated and are therefore offering you this New Multiple Binder at cost. Send us 
your name and address with $1.50 and we will send the Binder, all charges prepail. 


Send your order today, to 
OLD COLONY 
BUILDING 


PROVISIONER 


Chicago, Ill. 
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June 30,1928. 


A Genuine 


MITTS & MERRILL HOG 


for every size of 
Rendering Plant 














Your Fat Melters will handle more prod- 
uct, with better final results, if the ma- 
terial going into them is properly cut up. 
A Mitts & Merrill Hog puts the raw 
product in shape to release its grease 
and moisture with a minimum of cook- 
ing, speeding up the rendering operation, 


and reducing its cost. 


These Hogs are built in sizes to handle 


from one ton an hour up to forty tons an 





The No. 13 CD Hog—Capacity up to 10 tons of carcass you. 


The No. 1 CV Hog—Par- 
ticularly suited to the plant 
of moderate capacity. Capacity up to 1 ton an hour. 
Also built for 2 tons hourly capacity. Direct motor 
drive if desired. 


THE NATIONAL PROVISIONER 









hour. No matter what your daily pro- 
duction, there is a Mitts & Merrill Hog 
that exactly fits your requirements. And 
whether your rendering installation is 
large or small, the added efficiency of 
correctly pre-ground product will ma- 


terially increase your profits. 


If you'll let us know the 
amount and kind of prod- 
uct you are handling, our 
Engineering Department 
will be glad to recom- 
mend the correct size 
Mitts & Merrill Hog for 


mg : tage - . 
materiai an hour. Aiso built in several larger sizes. Direct 


motor drive if desired. 


The Mechanical Manufacturing Co. 


Union Stock Yards, Chicago, Tllinots 


Eastern Office: 
30 Church St. 
New York City 


Southeastern Office: 


Artillery Builds 
fe ond 


IF ITS FOR THE PACKING HOUSE— WE MAKE IT 
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Three Points in Favor of 


| Swift’s 


ee f 
al | ae 


Sausage 


Casings 


—S 





Great stocks of raw material insure uni- 
form selection. 


Modern methods and facilities mean care 
and thoroughness in preparation. 


Plants and branch houses in all sections of 
the country give prompt and efficient 
service. 


Swift & Company 
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